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INTRODUCTION 
To  die  First  Edition. 


gfll  ERE  having  been  a great  Number  of  Publications  concern  - 
^ ing  the  Art  of  Cookery,  it  may  perhaps  be  thought  unneceffary  to 
produce  another  book  on  the  fubjeCi — yet,  1 trujl  that , upon  exami- 
nation, this  ivork  will  appear  of  more  real  utility  than  may  be  at 
frjl  imagined.  There  are  many  books  of  receipts,  but  I have 
never  met  with  one  that  contained  any  infiruCiions  for  Regulating  a 
Table. — The  great  inconvenience,  I experienced,  on  commencing 
mifirefs  of  a family , from  the  vaant  of  fuch  affiance,  has  find 
prompted  me  to  attempt  a fet  of  bills  of  fare,  ivhich,  I flatter  my- 
felf,  will  be  of  great  ufe  to  ladies  in  general,  but  particularly  to  the 
younger  part  of  my  fex,  who , on  their  entering  into  life,  may  not  have 
thofe  advantages  which  arife  from  infiruCtion  or  from  prac- 
tice, and  who  are  fometimes  at  a lofs  how  to  conduct  their  table 
with  that  decency  and  propriety,  ivhich  are  much  to  be  defined , not 
only  in  making  dinners  for  company,  but  in  a family  way  likewife. 

It  is  certain,  that  a woman  never  appears  to  greater  advantage 
than  at  the  head  of  a Well-Regulated  Table ; which Jhould  be  ahvays 
fo  fupplied \ that  the  unexpected  viflt  of  a friend,  or  even  of  a fir  anger, 
Jhould  occafion  no  inconvenience  or  confufion . If  a dinner  be  fmalL 
and  fimple , the  manner  of  ferving  it  will  make  it  appear  to  great 
advantage  ; and,  I think , 1 may  vefiture  to  fay,  that  with  the  af- 
fifiance  of  the  bills  of  fare  herein  inferted , and  with  the  variety  that 
every  perfon  of  moderate  tafie  will  be  able  to  introduce,  a table  may 
be  fo  conducted  as  to  be  of  credit  to  the  tafie  and  management  of  the 
mifirefs. 

In  regard  to  the  Receipts— They  are  feleCted  with  great  care  from 
the  manufcripts  of  an  experienced  houfekeeper-,  they  are  not  expenfive , 
yet,  I may  with  certainty  affirm , they  will  prove  excellent  in  their 
kind , if  followed  with  exaCtnefs  and  attention  ; and  I have  given 
neceffary  inflrudions  for  a fervant  in  a plain  way,  that,  by  applica- 
tion, if  Jhe  has  a common  genius  and  a go  od  palate,  Jhe  may  be  made 
capable  of  any  cook's  place. 

I Jhall  only  add,  to  recommend  this  publication,  my  hope  that  the 
pains  taken  will  be  found  to  anfwer  the  end  propofed. 
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ADVERTISEMENT 

\ **  ' 

TO  THE  FIFTH  EDITION. 

f | MHE  Editor  of  Mrs.  Mason’s  Book  of  Cookery, 
moll  grateful  for  the  very  favourable  reception  it 
has  been  particularly  honoured  with  by  the  Ladies  and  the 
Public,  prefents  a new  edition,  in  forming  which  every 
attention  has  been  exerted  to  render  it  complete  as  pojjible 
to  the  prejent  time. — Many  modern  and  defirable  Receipts 
are  added — The  articles  of  the  Appendix  to  the  former 
Editions  are  inferred  in  their  proper  places  of  the  Work— 
A full  Table  of  Contents"  is  at  the  beginning — and,  at 
the  end,  a copious  Index  of  the  whole — from  which  the 
Ladies’  Assistant,  by  Mrs.  Mason,  is  the  most 

complete  House-Keeper’s  Companion,  and  young 

/ 

married  Lady’s  fullest  Guide  for  her  Table, 
hitherto  extant. 
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Ditto  fricaffeed  brown 

222 

Carp  boiled,  roafted,  or  ftewed 

ibid. 

To  choofe  Skate 

ibid. 

Carp  au  Blue 

236 

To  boil  Skate 

ibid. 

Carp  fried  or  broiled 

ibid. 

Skate  crimped 

ibid. 

Ditto  boiled  au  Court  Bouillon 

237 

Ditto  fricaffeed  white 

ibid. 

Carp  and  Tench  ftewed  white 

ibid. 

Ditto  fricaffeed  brown 

ibid. 

Ditto  ftewed  brown 

ibid. 

To  choofe  Herrings 

223 

To  bake  Carp 

ibid. 

Herrings  boiled 

ibid. 

To  choofe  Tench 

238 

Sauce  for  Herrings 

ibid. 

Tench  boiled  or  roafted 

ibid. 

Herrings  baked  or  pickled 

224 

Ditto  fried  or  foufed 

239 

To  choofe  Soles 

ibid. 

To  choofe  Perch 

ibid. 

Soles  boiled 

ibid. 

Perch  fried 

ibid. 

D.tto  boiled  with  White  Wine 

ibid. 

Ditto  boiled 

240 

ibid. 

Ditto  boiled  a-la-Fran^oife 

225 

W ater  Souchy 

Ditto  boiled  the  Dutch  Way 

ibid. 

To  choole  Smelts 

ibid. 

Ditto  fried 

ibid. 

Smelts  fried,  or  infavoury  Jelly  ibid. 
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Smelts 
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Smelts  potted  or  pickled  241 

To  choofe  Mullets  ibid. 

Mullets  boiled  ibid. 

Ditto  broiled  or  fried  242 

To  choofe  Roach  __  ibid. 

Roach  boiled  or  fried  ibid. 

To  choofe  Gudgeons  ibid. 

To  drefs  ditto  'V43 

To  choofe  Barbie  ibid. 

Barbie  boiled  or  ftewed  ibid. 

To  choofe  Eels  ibid. 

Eels  boiled  or  ftewed  ibid. 

Ditto  broiled  or  Ipitchcocked  244 

Ditto  fried,  baked,  or  a-la-daube  245 
Ditto  collared,  potted,  or  pickled  246 
Lampreys  fried  or  broiled  ibid. 

Ditto  ftewed  or  potted  247 

To  bake  a Collar  of  Filh  ibid. 

To  choofe  Flounders  248 

Flounders  boiled  ibid. 

Flounders,  Dabs,  or  Plaife  fried  ibid. 

Ditto  ftewed  ibid. 

Ditto  fricaffeed  249 

Salt  or  Tufk  Fifh  ibid. 

To  choofe  Sprats  250 

Sprats  baked,  broiled,  or  pickled  ibid. 

To  choofe  Lobfters  ibid. 

Lobfters  buttered  251 

Ditto  ftewed  or  broiled  ibid. 

Ditto  roafted  or  potted  ibid. 

To  choofe  Crabs  ibid. 

Crabs  buttered  _ 252. 

Ditto  browned  and  ferved  in  the 
Shell  ibid. 

To  choofe  Prawns  and  Shrimps  ibid. 
To  butter  ditto  ibid. 

Cray-fifh  and  Prawns  in  Jelly  ibid. 
To  pot  Shrimps  ibid. 

Cray-fifh  with  white  Sauce  253 

Cray-fifh  difguifed  ibid. 

To  choofe  Oyfters  ibid. 

Oyfters  ftewed  ibid. 

Oyfter  Loaves  ibid. 

A "Ragout  of  Oyfters  ibid. 

Oyfters  on  Skeweis,  or  fcolloped  254 
Ditto  in  Shells,  or  fried  ibid. 

Oyfters  a-la-daube  255 

Ditto  fried  or  pickled  ibid. 

Ragout  of  Muffels  ibid. 

To  choofe  Anchovies  256 


Poultry. 


To  choofe  Turkies 

Page 

256 

To  boil  a Turkey 

ibid. 

Turkey  boiled  au  Bourgeois 

257 

Ditto  ftewed 

ibid. 

Ditto  roafted 

258 

Ditto  roafted  the  Italian  Way 

259 

Ditto  roafted  with  Cray-fifh 

260 

Ditto  forced 

ibid. 

Ditto  in  Jelly 

261 

Ditto  glazed  or  hafhed 

ibid. 

To  choofe  a Cock  or  Hen 

262 

To  boil  Fowls  or  Chickens 

ibid. 

Fowls  roafted 

ibid. 

Ditto  roafted  different  Ways 

263 

Ditto  fluffed 

264 

Ditto  with  Rice 

ibid. 

Ditto  hafhed 

ibid. 

Ditto  a-la-braife 

ibid. 

Chickens  a-la-braife 

ibid. 

Chicken  broiled 

265 

Cold  Chicken  fried 

ibid. 

Chickens  in  Afpic 

ibid. 

Curree  of  Chickens 

ibid. 

Chickens  fricaffeed  white 

266 

Ditto  brown 

ibid. 

Ditto  pulled,  or  hafhed 

ibid. 

Ditto  in  Jelly 

ibid. 

Chickens  drtffed  after  the  Scotch 

Manner 

267 

Cockfcombs  preferved,  or  forced 

ibid. 

. Livers  au  Ragout 

ibid. 

To  choofe  Geefe 

26S 

A Goofe  boiled,  fmoked,  or 
roafted 

ibid. 

Green  Goofe  roafted 

269 

Goofe  au  Ragout 

ibid. 

Ditto  a-la-mode 

ibid. 

Ditto  marinated 

270 

Giblets 

ibid. 

Mock  Turtle  of  Giblets 

ibid. 

To  choofe  Ducks 

27 1 

Tame  Ducks  boiled 

ibid. 

Ducks  boiled  a-la-Frangoife 

ibid. 

Tame  Ducks  roafted 

272 

Ducklings  roafted 

ibid. 

Ducks  ftewed  different  Ways 

ibid. 

Ditto  a la-mode,  or  a-la-braife 

ibid. 

Ditto  hafhed 

273 

Wild  Duck  to  roaft 

ibid. 

Widgeon 
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Widgeon  or  Eafterling  to  roaft  273 
Teal  to  roalt  ibid. 

To  choole  Woodcocks  ibid. 

Woodcocks  boiled  ibid. 

Ditto  ftewed  or  roafted  27+ 

Ditto  a-la-Fran§oife  ibid; 

Woodcocks  in  Surtout  ibid. 

Ditto  or  Partridges  haihed  275 

Woodcocks  potted  ibid. 

To  choofe  Pigeons  ibid. 

Pigeons  boiled  with  Rice  ibid. 

Ditto  boiled  with  Artichokes  276 
Ditto  Hewed,  roafted,  or  broiled  ibid. 
Ditto  a-la-daube,  or  au  Soleil  277 
Ditto  en  Compote,  or  aux  Poires  278 
Ditto  Surtout,  or  in  Fricandeau  ibid. 
Ditto  au  Gratin,  or  a-la-braife  279 
Ditto  a l’ltalienne  ibid. 

Ditto  broiled  a l’ltalienne  , 280 
Ditto  a-la-Tartare  ibid. 

Ditto  baked,  or  in  Pimlico  281 
Ditto  in  Difguife  ibid. 

A Bifque of  Pigeons  282 

A Pupton,  or  Fricaffee  of  ditto  ibid. 
Pigeons  jugged,  in  Jelly,  or  potted  283 
Ditto  pickled  284 

To  choofe  Quails  ibid. 

Quails  roafted  ibid. 

Fieldfares  roafted  285 

To  choofe  Plovers  ibid. 

To  drefs  Plovers  ibid. 

Ruffs  and  Reifs  ibid. 

Larks,  or  other  fmall  Birds,  ftewed  286 
Ditto  roafted,  or  a-la-Fran5oife  ibid. 
Ditto  barded,  orragoued  ibid. 

Ditto  aux  Poires,  or  in  Jelly  287 
Ortolans  roafted  ibid. 

Mpor-game  potted  ibid. 


Eggs. 

To  choofe  Eggs  287 

Different  Methods  of  drafting 
Eggs_  288 

Eggs  fried  289 

Ditto,  with  Cucumbers,  or  Sorrel  ibid. 
Egg  Marmalade  ibid. 

A Fricaffee  of  Eggs,  with  Onions 
and  Mufhroorns  290 

Eggs  a-la-tripe  ibid, 

Dittoa-!a-mode  de  Portugal  ibid. 
To.  force  Eggs  ibid. 


ENTS. 


Lettuce  and  Eggs 

Page 

290 

To  make  an  Egg  Pie 

291 

Egg  Balls 

ibid. 

A Dilh  of  Whites  of  Eggs 

ibid. 

Eggs  with  Gravy 

ibid. 

Egg  Sauce  for  roafted  Chickens  ibid. 

Egg  Soup 

292 

Eggs  haihed 

ibid. 

An  Amletof  Afparagus 

ibid. 

Eggs  with  Orange  Juice 

ibid. 

To  pickle  Eggs 

ibid. 

Rabbits, 

To  choofe  Rabbits 

293 

Rabbits  boiled 

ibid. 

Sauce  for  ditto 

ibid. 

Rabbits  roafted 

ibid. 

Ditto  Hare  Falhion 

294 

Rabbits  collared  with  Afpic 

Sauce 

ibid. 

Rabbits  pulled 

ibid. 

Portuguefe  Rabbits 

295 

Rabbits  m Caflerole,  or  Surprize  ibid. 

Olios. 

Spanilh  and  French  Olios 

296 

To  make  a Pepper-pot 

297 

Game. 

To  choofe  Venifon 

297 

To  keep  Venifon  fweet 

298 

Venifon  roafted  or  boiled 

ibid. 

Ditto  ftewed,  fried,  or  potted 

299 

To  drefs  the  Umbles  of  Deer 

ibid. 

To  choofe  a Hare  or  Leveret 

1 

To  drefs  a Hare 

ibid. 

Hare  haihed,  ftewed,  or  jugged 

301 

Ditto  dreffed  the  Swift  Way 

302 

Ditto  potted 

ibid. 

Hare  Cake  in  Jelly 

30  3 

To  choofe  Partridges 

ibid. 

Ditto  boiled  or  ftewed 

ibid. 

Partridges  roafted 

304 

Ditto  in  Panes 

ibid. 

Ditto  a-la-Paifanne 

ibid. 

Ditto  a-la-Polonefe 

ibid. 

Ditto  a-la-Ruffe 

ibid . 

Ditto  rolled 

•5  0 - 

To  choofe  Pheafants 

ibi 

Pheafants  roafted 

Ditto  boiled,  or  ftewed 
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Fheafants  a l’ltalienne  306 

Ditto  a-la-braize  ibid. 

Spices j t2c> 

Ginger  and  Cloves  307 

Mace,  Nutmeg,  Cinnamon,  and 
Pepper  308 

All-lpice  and  Turmerick  309 

Salts  ibid. 

Sugar  and  Oil  310 

To  make  common  Vinegar.  ibid. 
Various  Sorts  of  Vinegar  311 

To  make  Verjuice,  See.  31a 

Truffles  and  Morells  313 

Chyan  Pepper  and  Mufhrooms  ibid. 
MulhroomstreateddifferentWays  3 14 
Various  Sorts  of  Ketchup  315 

Soy  3 1 7 

Colouring  for  brown  Sauces  ibid. 
Lemon  Pickle  ibid. 

Vermicelli  and  Macaroni  318 

Fifh  Sauce  to  keep  all  the  Year  ibid. 

Sauces. 

To  melt  or  clarify  Butter  3 1 9 

To  thicken  Butter  for  Pcafe,  &c.  ibid. 
Parfley  and  Butter  ibid. 

Poor  Man’s  Sauce  ibid. 

Lemon  orMufhroom  Sauce  320 
White  or  Brown  Ceiery  Sauce  ibid. 
Lfchalot  Sauce  for  boiled  Mutton  ibid. 
Caper  Sauce  ibid. 

Onion,  Egg,  or  Apple  Sauce  321 
Gooleberry,  Fennel,  or  Bread 

Sauce  ibid. 

Bread  Sauce  for  a Pig  ibid. 

Sweet  Sauce  of  White  Wine  ibid. 
Ditto  of  Red  Wine  for  Venifon, 

Sec.  .3*1 

Sweet  Sauce  for  Hare  or  Venifon  ibid. 
To  crifp  Parfley  ibid. 

Mint  or  plain  four  Sauce  ibid. 

Sauce  for  cold  Chicken,  Sic.  ibid. 
Liver  Sauce  for  boiled  Chickens  ibid. 
Sauce  for  Hafhes,  Filh,  See,  323 
Sauce  Robert  ibid. 

Caper  Sauce  a-Ia-Frantjoife  ibid. 
Sauce  de  Ravigotte  ibid. 

Sauce  Ravigotte  a.  -la-Bourgeoife  ibid . 
Sauce  au  Poivre  L 3H 

Ramolade  Sauce  ibid . 

Sauce  for  boiled  Beef  ibid. 
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Sicilian  Sauce  -24. 

Ham  Sauce  525 

Sauce  for  any  Kind  of  roafled 
Meat  ibid. 

Ditto  for  a Shoulder  of  Mutton  ibid. 
Ditto  for  Steaks  ibid. 

Dutch  Sauce  for  Meat  or  Fifh  ibid. 
Green  Sauce  for  green  Geele,  dec.  326 
Sauce  for  Wild  Duck?,  Sic.  ibid. 


White  Sauce  and  Anchovy  Sauce  ibid. 
An  excellent  White  Fifh  Sauce  327 
Oyfter,  Shrimp,  or  Lobfter  Sauce  ibid. 


Gravies. 


Brown  Gravy  without  Meat  327 

Beef,  Mutton,  or  Veal  Gravy  328 

Gravy  for  a Fowl  without  Meat  ibid. 
Gravy  for  White  Sauce  ibid. 

Sour  Sauce  with  Gravy  329 

Fifh  Gravy  ibid. 

To  make  Fffence  of  Ham  ibid. 


CulliJJes. 

A Cullis  for  Ragouts,  See. 
A Turkey  Cullis 
Cullis  a l’ltalienne 
Cullis  a la-reine 
German  Cullis 
A Cullis  for  Fifh 
Cray- fifh  Cullis 
Green  Cullis  for  Soups 
A Cullis  for  Roots 
Strong  Jelly  to  keep 


329 

.330 

ibid. 

ibid. 


331 

ibid. 
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ibid. 

ibid. 

333 


Forced  Meat. 

To  make  Forced-Meat  333 

Forced -Meat  of  Eel  ibid. 

Ditto  of  Pigeons  ibid. 


Vegetables. 

% 

To  drefs  Vegetables  334 

Cabbage  pr  Cauliflower  ibid. 

Brocoli  or  Afparagus  ibid. 

Peafe,  Beans,  or  Turnips  335 

Carrots,  Artichokes,  or  Parfnips  ibid. 
French  Beans  or  Spinach  ibid. 

Sorrel  or  Potatoes  336 

A Ragout  of  Celery  ibid. 

Celery  ftewed  white  or  brown  ibid. 
Ditto  fried  ibid. 

Ragout  of  Endive  ibid. 

Ragout 
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Ragout  of  Onions  or  Cauliflowers  337 
Cucumbers  drdTed  raw  ibid. 

Ditto  ftewed  or  forced  33^ 

French  Beans  dewed  ibid . 

Ditto  ragoued  ibid. 

Mufhrooms  ftewed  white  or 

brown  ibid. 

Ditto  ragoued  339 

Mufhtopm  Loaves  ibid. 

Peafe  ftewed.  ibid. 

The  French  Way  of  drefling 
Peafe  ibid. 

Peafe  and  Lettuce  ftewed  ibid. 

Dried  Artichoke  Bottoms  fri- 
cafleed  ibid. 

Fried  Artichoke  Bottoms  340 

Artichokes  with  white  Sauce  ibid. 

Ragout  of  Artichoke  Bottoms  ibid. 
Chardoons  fried  or  ftewed  ibid. 

Chardoons  with  Cheefe.  ibid. 

Fricaffee  of  Skirrets  341 

Afparagus  Loaves  ibid. 

Ragout  of  Afparagus  ibid. 

Potatoes  I'colloped  ibid. 

Ditto  in  Balls  ibid. 

Savoys  forced  ibid- 

Cabbage  forced  342 

Cabbage  Lettuce  forced  ibid. 

Red  Cabbage  ftewed  ibid. 

To  make  Sour  Crout  343 

The  German  Way  of  making 
ditto  ibid. 

To  keep  Cabbage  Lettuce  344 

Pickles. 

To  pickle  Cucumbers 
Sliced  Cucumbers 
Onions  or  Mufhrooms 
Walnuts 
French  Beans 

Mangoes  of  Melons  or  Cucum- 
bers 

Garlic,  and  Nafturtinm  Buds 
Barberries,  Codlings,  orRadifh 
Pods. 

Cauliflowers 

Mango  of  Spanifn  Onions 
Ditto  of  Peaches 
To  pickle  Grapes 
To  pickle  Suckers  before  the 
Leaves  are  hard 
Beet  Root  and  Red  Cabbage 
Lemons,  and  Indian  Pickle 


344 
34  S 
ibid. 

346 

347 

ibid. 

348 

ibid. 

ibid. 

ibid. 

.349 

ibid. 


.350 

ibid. 
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Afparagus,  Quinces,  or  Samphire  35s 
Elder  Shoots  in  Imitation  of  Bam- 
boo ibid. 

Green  Almonds  and  Elder  Buds  353 
Capers  and  Olives  ibid. 

Capficum  Pods  3 34 

Purflain  Stalks  and  Fennel  ibid. 

Pies. 

Cruft  for  raifed  Pies  335 

Puff  Pafte,  Short  Cruft,  and  Su- 
gar Cruft  ibid. 

Pafte  to  be  baked  or  fried  ibid. 

Beef  Dripping  clarified  for  Cruft  356 
Beef  Steak,  or  Olive  Pie  ibid. 

Common  or  rich  Veal  Pie  ibid. 

Veal  Olive  Pie  ibid. 

Calf’s  Head  Pie  ibid. 

A French  Pie  357 

Mutton  or  Grafs  Lamb  Pie  ibid. 

Houfe  Lamb  Steaks  ibid. 

Venifon  Pafty  ibid. 

Pork  Pies  ibid. 

Hare  Pie  358 

Rabbit  Pie  to  eat  hot  ibid. 

Goofe  Pies  ibid. 

Giblet  Pie  359 

Dutch  and  Pigeon  Pies  ibid. 

Chicken  Pies  ibid. 

Vermicelli  and  Shropfhire  Pies  360 
Ham  and  Chicken  Pie  ibid. 

Yorkfhire  Chriftmas  Pie  361 

Partridge  Pie  to  be  eat  hot  ibid. 

Ditto  cold  36s 

Cold  Woodcock  Pie  ibid. 

Turbot  and  Salmon  Pies  363 

Sole  and  Carp  Pies  ibid. 

Tench  and  Trout  Pies  364 

Eel  and  Lobller  Pies  ibid. 

Salt-fifh  and  Flounder  Pies  365 

Patties. 

Meat  Patties  365 

Fifh  ditto  366 

Oyfter  and  Lobfter  Patties  ibid. 

Fried  Patties.  ibid. 

Puddings. 

Beef  Steak  Pudding  367 

Veal  Suet  and  Cabbage  Pud- 
dings ibid. 

Suet  Puddings,  and  a light  Pud- 
ding 368 

Batter, 
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Batter,  Spoonful,  and  Hally 
Puddings  368 

A New  England  Oatmeal  Pud- 
ding 369 

Cultard  and  Quaking  Puddings  ibid. 
Bread  and  common  Rice  Pud- 
dings ibid. 

Fine  Rice  Pudding  370 

Tanfey  and  Almond  Puddings  ibid. 
Almond  and  Sago  Puddings  ibid. 
Calf’s  Foot  Pudding  ibid. 

Bifcuit  and  Prune  Puddings  371 
Good  common  Pudding  with 
Currants  ibid. 

Plum  Pudding,  and  Hunting 
ditto  ibid. 

Apple  Puddings,  and  New  Col- 
lege ditto  372 

Dukeof  Buckingham’s  Puddingibid. 
Duke  of  Cumberland’s  ditto  ibid, 
Herb  and  Spinach  Puddings  ibid. 
Boiled  Lemon  Pudding.  173 

Dumplings. 

Suet  Dumplings  with  Currants  373 
Norfolk  Dumplings  ibid. 

Rafpberry  and  Pennyroyal 

Dumplings  ibid. 

Yea  ft,  Apple,  and  Pigeon  Dum- 
plings _ 3.74 

Hard  and  Scotch  Dumplings  ibid. 

Baked  Puddings. 


Yorklhire  Puddings  baked  un- 
der Meat  37  4 

Bread  and  Plain  Puddings  375 

Whole  and  Ground-Rice  Pud- 
dings ibid. 

Rice  Pudding  with  Currants  ibid. 
Tanfey,  Almond,  and  Vermi- 
celli Puddings  376 

Cumberland,  French,  and  Ap- 
ple ditto  ibid. 

Green  Codling  and  Goofeberry 
ditto  377 

Apricot,  Millet,  and  Carrot 

ditto  ibid. 

Sippet  and  Bread-and-butter 
ditto  . 37S 

Potatoe,  Bean,  and  Quince  ditto  ibid. 
French  Barley  ditto  ibid. 

Ratafia,  Lemon,  and  Orange 
ditto  379 
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. 379 
ibid. 


Light-baked  Pudding 
Exceeding  fine  Lemon  ditto 
Orange  Pudding,  New  England 
Manner  380 

Marrow  and  Italian  Puddings  ibid. 
Sago  and  Sweetmeat  ditto  ibid. 
Little  Citron,  and  New  College 
ditto  381 

Lady  Sunderland’s  Pudding,  ibid. 


Fritters. 

Water  and  common  Fritters  381 

Plain  and  Cuftard  Fritters  38a 

Clary,  Vine-leaf,  and  Apple 
ditto  ibid. 

Apple  Fritters  without  Milk  or 
Eggs  _ 1 383 

Tanfey,  Rice,  and  Carrot 

Fritters  ibid. 

Currant  Fritters  without  Eggs  ibid. 
Pats  de  Putain  384. 

Point  de  Jour  Fritters.  ibid. 

Chicken  Fritters  ( ibid. 

Bilboquet  and  German  ditto  385 

Lard  and  fyringed  ditto  386 

Jumballs  ibid. 


Pancakes. 

Common  and  Worcefterfitire 

Pancakes  387 

Scotch  and  Rice  Pancakes  ibid. 

Claiy,  Paper,  and  New  England 
ditto,  3 8 S 

Bacon,  Apple,  and  Almond 

Fraze  ibid. 

German  Puff's  389 

Sweet  Pies. 

Minced  Pies  without  Meat  389 

Ditto  with  Meat  ibid. 

Sweet  Patties  and  Apple  Pies  390 

ATartDemoy  ibid. 

Tarts  in  general. 

Apple,  Currants,  and  Cherry 
Tarts  . 391 

Rafpberry  Tart  with  Cream  ibid. 

Rhubarb  Tarts  ibid. 

Almond,  Orange,  and  Lemon 
ditto  393 

Chocolate,  Spinach,  and  An- 
gelica ditto  393 
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To  preferve  Red  Goofeberries, 
Damfons,  Bullace,  Cur- 
rants, and  Oranges,  for 


Tarts  394 

Tartlets  ibid. 

Crocants,  and  Icing  for  Tarts  395 

Cheefecakes. 

Pafte  for  Cheefecakes  395 

Common  and  Almond  Cheefe-  j 
cakes  ibid. 

Bread  and  Curd  ditto  396 

Cheefecakes  without  Curd  ibid. 
Rice  and  Citron  Cheefecakes  ibid. 
Lemon  and  Orange  ditto  ibid. 

Lemon  Cheefecakes  after  the 
New  England  Manner  397 

A Cheefe-curd  Florentine  ibid. 
Florentine  of  Oranges  and  Ap- 
ples ibid. 

Cuftards. 

Boiled  Cuftards  397 
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Family  Dimiers  of  Five  Dijhes. 


Apple  Sauce, 
and 

Melted  Butter. 


• Gravy  Soup. 
Baked 

Bread  Pudding-. 
Pork  roafted. 


Potatoes, 


— 


Pickles, 


Peafe  Soup. 

Hot  Buttered 
Apple  Pye. 

Roafted  Beef. 

B 


Broccoli. 


Green 


S r * 

\ m 
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Stewed 

Cucumbers. 

Green  Peafe 
Soup. 

Sallad. 

Veal 

roafted. 

Cuftard 

Pudding. 

% 

Apple- 

Sauce. 

f 

Knuckle  of  Veal 
ftewed  with  Rice. 

Bread  and 
Butter  Pudding. 

Loin  of  Pork 
roafted . 

Melted 

Butter. 

Melted  Butter, 
or 

Pickles. 

Haddocks  boiled,  or  any 
Kind  of  Fifh  in  Seafon. 

Baked  Millet 
Pudding. 

Leg  of  Mutton. 

Potatoes  in  Balls 
or 

Sallad. 

Greens. 

Leg  of  Pork 
boiled. 

Sallad. 

Peafe 

Pudding. 

Fowl  roafted. 

Piece 


# 


% 


/ 
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Piece  of  Scate 
boiled. 

Shrimp  Sauce  Mince  Stewed 

plainButter.  ■ P^5'  S*,inach' 

Roaft  Beef. 

[Sallad  on  the  Side  Board.] 


Crag  of  Veal  boiled, 
and  Broth. 

Onion  Sauce, 
and 

and  Butter. 

Shoulder  of 
Mutton. 


Goofeberry 

Pudding. 

O 


French 

Beans. 


Boiled  Pork. 

Greens. 

Sallad. 

Peafe 

Pudding. 

Roaft  Turkey. 

/ 

V-' 

Slices  of 
Crimp  Cod. 

Malhed 

Turnips. 

Tart. 

Stewed  Peafe, 
and  Lettuce 

Fillet  of  Veal 
roafted. 

[Sallad  on  the  Side  Board.] 
B 2 


Round 
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Greens. 


Round  of 
Beef. 

Sallad. 

Chine  of 
Hcufc  Lamb. 


Plaunch  Bone 
of  Beet. 

* 

Greens  and  Cumberland 

Carrots.  Pudding. 

Two  roafted 
Rabbits. 


Leg  of  Grafs  Lamb 
boiled. 

* • 

Spifuch.  Lemon.  Pudding. 

Veal  Collops 
and  Udder. 


Maftied 

Potatoes. 


Alamode  Beef. 
Sallad. 

Quarter  of  .Houfc  Lamb 
roafted. 


E. 


Carrots. 


Cauliflower. 


Peafe. 


Tan  fey 
Pudding. 


Vermicelli 


V 
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Pickles. 


Vermicelli 

Soup. 

New  College 
Pudding. 

Neck  of  Veal 
roafted. 


Broccoli. 


Almond  Pudding 
boiled. 


Lamb’s  Head 
and 

Purtenance. 

Pickles. 
Beef  roafted. 


Stewed 

Celery. 


Peafe. 


Beef  haftied. 
Tart. 

Leg  of  Grafs 
Lamb  roafted. 


Melted  Butter, 
and 

Mint  Sauce. 


Apple 

Sauce. 


Harrico  of 
M utton. 

Marrow 

Pudding. 

Roaft  Goofe. 

B 3 


Stewed 

Cucumbers. 


Mackarel. 


Mackarel. 


Fennel  Sauce, 
and 

Apple  Sauce. 

Ground  Rice 
Pudding. 

Shoulder  of 
Lamb  roafted. 

French 

Beans. 

A fmall  Cod. 

Apple 

Sauce, 

Sago  Pudding. 

Fifti 

Sauce, 

Pork  roafted. 

Fried  Soles. 

Fifti  Sauce, 
Melted  Butter, 

Apple  Pye 
Creamed. 

Afparagus. 

Breaft  of  Veal 
roafted. 

✓ ' 

i 

Sauce, 

Salmon, 

Sallad. 

Yorkftiire 

Pudding, 

Roaft  Beef, 

Round 


) 


B I L 


Melted  Butter, 
and 

Gravy. 


Melted  Butter, 
and  Gravy. 


Plain 

Butter. 


Carrots 

and 

Spinach. 


^ ,9 
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Round  of 
Beef. 

Hunting 

Pudding. 

Two  Ducklings. 


Leg  of  Mutton 
boiled. 

Carrot 

Pudding. 

Rabbits  Puffed 
and  roafled. 


Knuckle  of  Veal 
fluffed  and  flewed. 

Potatoe  Pudding, 
baked. 

Hare  roafled. 
Gravy  in  the  Difh. 


Leg  of  Grafs  Lamb 
boiled, 

Italian  Pudding. 


Two  Ducklings,  or  a 
Green  Goofe, 

B 4 


R E. 


Greens 

and 

Carrots. 


T urnips 
mafhed. 


Currant 

Jelly. 


Peafe. 


Boile4 
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Stewed 

Spinach. 


Boiled  Leg  of 
Houfe  Lamb,  Loin  fried. 

Mince  Pyes. 

T urkey  roafted. 


Ragout  of 
Celery. 


T urnips 
mafhed. 


Boiled  Mutton 
and  Broth. 

. ...  „ , ..  Melted  Butter, 

Vermicelli  Pudding.  and  Qravy. 

Wild  Ducks. 


Two  boiled  Chickens. 
Broccoli.  Tongue. 

Roafted  Mutton. 


Sallad. 


Boiled  Rabbits, 
Smothered  with  Onions. 


French  Beans 
ftewed. 


Apple  Pudding. 

Le^  of  Grafs  Lamb 
roafted. 


/ 


Peafe. 


Boiled 


B I L 


Oyfter  Sauce, 
or 

Celery  Sauce. 


T urnips 
maftied. 


Greens  and 
Carrots. 


* • 
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Boiled  T urkey. 

Plumb  Pudding.  Pickles. 

R.oaft  Beef. 


Bouillie. 

Soup. 

Pig  roafted. 


Mince 

Pyes. 


% 


/ 


Leg  of  Mutton 
boiled. 

Gravy  Soup. 

T wo  Chickens 
roafted. 


Caper 

Sauce, 


/ 


Five 


c r 
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Rive  Difhes  and  a Remove . 


T urnips 
malhed. 


Soup,  remove  for  a 
Hare  roafted. 

Plumb  Pudding 
baked. 

Bouillie. 


Carrots. 


[Sauce  on  the  Side  Board.] 


Beef  Stakes  ftewed,  remove 
for  a Haunch  of  Mutton. 

Greens  and  Orange  Pudding.  Tongue, 

Carrots. 

Boiled  Chickens. 


Greens, 


Gravy  Soup,  remove  for 
a Turkey  roafted. 

Mince  Pyes. 


Peafe 

Pudding. 


Leg  of  Pork 
boiled. 


Peafe  Soup,  remove  for  a 
Pig  roafted. 

£T» 


Gravy  Sauce, 
and 

Melted  Butter. 


Duke  of  Cumber- 
land’s Pudding. 


Boiled  Beef. 


Greens 

and 

Carrots. 


5 


Green 


II 


1 


X * 
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Green  Peal'e  Soup,  remove  for 
a Green  Goofe. 


Carrots. 


Currant  and 

Spinach 

Ralberry  Tart. 

ftewed.' 

Leg  of  Lamb 

boiled. 

Gravy  Soup,  remove  for  two 
W,ild  Ducks. 


Macaroni. 


Bread  Pudding 
baked. 


Oyfter 

Sauce. 


Knuckle  of  Veal  ftewed, 
Oyfter  Stuffing. 


Green  Peafe  Soup,  remove  for 
a Chine  of  Grafs  Lamb. 


Greens, 


Sallad. 


Bacon,  or 
Pickled  Pork. 


Two  or  three  boiled 
Chickens. 


Vermicelli  S oup,  remove  for 


Two  Ducklings. 

Afparagus, 

Goofcberry  Tart, 

Greens 

and 

Carrots. 

Boiled  Beef. 

Eels 

r 


r r 
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Mafhed 

Turnips. 


Eels  ftewed,  remove  for 
Veal  Collops. 

Mince  Pyes. 

BoiJed  Mutton. 


Melted 

Butter. 


Bacon. 


Broiled  Whitings,  remove  for 
Two  Widgeons. 

Greens 

Lemon  Pudding.  and 

Carrots. 


Knuckle  of  Veal 
boiled. 


Stewed 

Spinach. 


Pike  roafted,  remove  for 
Two  Wild  Ducks. 

t 

Peafe  Soup. 

Leg  of  Lamb  boiled, 
Loin  fried. 


Two  little 
Puddings. 


Stewed  Soles,  remove  for 
Green  Goofe  or  Ducklings. 

Carrots  and  Green  Peafe  Rnfberry 

Greens.  Soup.  Dumplings. 

Leg  of  Grafs  Lamb 

cD 

boiled. 


Family 


* * 
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Family  Dinners  of  Seven  Di/hes. 

* > 


Salmon  and 
Fried  Smelts. 


Fifh 

Sauce. 

- 

Celery 
fie  wed. 

Bread  Pudding 
baked. 

Potatoes. 

Roafl  Beef. 

Pickles. 

Haddocks  fluffed 
and  broiled. 

Cauliflower. 

« 

Soup  Sante, 
or  any  other. 

A light 
Pudding. 

Fifh  Sauce, 
and 

Melted  Butter. 

• 

French 

Beans. 

Leg  of  Mutton 
roaflcd. 


Leg 


Leg  of  Mutton,  or  Lamb, 
boiled. 


Melted 

Butter. 

Apple  Tart. 

Peafc. 

Mafhed 
T urnips. 

Gravy 

Sauce. 

ft 

Green  Goofe 
roafted. 

Pickled  Brifket  of  Beef 
boiled. 

Greens. 

Plumb 

Pudding. 

Carrots. 

Egg  Sauce* 
and 

Melted  Butter. 

1 

Afparagus. 

Roafted 

Fowl. 

* 

/ 

Bouillie. 

Mince 

Pies. 

Soup. 

Turnips 

mafhed. 

Carrots. 

Celery  Sauce, 
and  Gravy. 

•» 

v * 

Turkey 

roafted. 

1 


Boiled 


* * 


* 
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Boiled  Knuckle  of 
Veal. 


Greens. 

A pple 
Pudding. 

Bacon.. 

Melted  Butter, 
and  Gravy. 

Ducks 

roafted. 

Carrots. 

Two  Fowls 
boiled. 

Broccoli. 

Pickled 

Pork. 

Sallad* 

Batter 

Pudding. 

1 

Greens. 

Saddle  of 
Mutton. 

Boiled  Rabbits, 
Smothered  with  Onions. 

Two  Little 
Puddings. 

Vermicelli 

Soup. 

Potatoes  in 
Balls. 

1 

Afparagus. 

Roaft  Beef. 

Pickles, 

Mackarel 


V 


1 6 B I L 


Cauliflower. 


Sweetmeat 

Puddings. 


Potatoes. 


Butter  Melted. 


r 
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Mackarel  (luffed, 
and  broiled. 


Green  Peafe 
Soup. 


Chine  of  Grafs 
Lamb. 


Fi(h  Sauce, 
and 

Melted  Butter. 


F rench 
Beans. 


Tufk  Fifh. 


Gravy 

Soup. 


Loin  of 
Veal. 


Egg  Sauce. 


Parfnips. 


Seven 


> 


• ' 
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Seven  Dijhes  and  a Remove . 


Calf’s  Head  haftied, 
remove  for 

Two  ELabbits  roafted. 

Melted  Butter, 
and  Gravy. 

Baked 

Almond  Pudding. 

Carrots. 


Boiled  Beef. 


Soup, 
remove  for 
Two  Ducklings. 

Rafpberry 

Dumplings. 

Pigeon  Pye, 

Carrots  and 
Greens. 

Boiled  Knuckle 
of  Veal. 


E,  i; 


Greens. 


Afparagus. 


Bacon. 


Sauce. 


C 


Cod’s 
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Sauce. 


Carrots. 


Gravy 

Sauce. 


Turnips 

maftied. 


Greens  and 
Carrots. 


Cauliflower. 


r 


( 


LLS  OF  FARE. 

Cod’s  Head, 
remove  for 
a Pig  roafted. 

Greens. 


Creamed 
Apple  Pye. 

Sauce. 


Boiled  Beef. 


Fried  Soles, 
remove  for 

Two  Chickens  roafted. 

Water-Crefles  in  the  Difil. 

French  Beans 
ftewed. 

Orange 

Pudding. 

' Fifh 
Sauce. 


Boiled  Mutton. 


Green  Peafe  Soup, 
remove  for 
a Neck  of  Venifon. 


Vermicelli 

Pudding. 


Boiled  Chickens. 


Pickled 

Pork. 


Parfley  and 
Butter,  and 
Melted  Butter. 

Stewed 


l 


Stewed  Soles, 
remove  for 
Two  Wild  Ducks. 

Melted 

Butter. 

Apple  Pudding 
baked. 

Stewed 

Spinach. 

Broccoli. 

• Jv  ^ 

Fifh  Sauce. 

Leg  of  Houfe  Lamb  boiled, 
Loin  fried. 

Oyfter 

Sauce. 

Boiled  Turkey, 
remove  for 
a Hare  roafted. 

t 

Maftied 

Turnips. 

Soup. 

Carrots. 

New  College 
Puddings,  fried 

Bouillie. 

• 

Stewed  Carp, 
remove  for 
a Turkey  roafted. 

Sauce. 

Collar  of 
Brawn. 

Ragout  of 
Celery. 

Boiled  Beef. 

C 2 


Carrots  and 
Greens. 


Mince 

Pyes. 


Family 


c 


r 


r 


BILLS  OF  FARE. 

Family  Dinners  of  Nine  Diftes. 


Parfley  and 
Butter,  and 
Celery  Sauce. 

A fmall  New 
College  Pudding, 
and  two  little 
plain  Puddin  gs- 

Butter 

melted. 


T vvo  boiled 
Chickens. 


Sallad. 


Roaft  Beef. 


Wine 

Sauce. 


Peafe. 


Spinach 

ftewed. 


Mackarel. 


Fifn  Sauce. 

Pickles. 

T anfey 

Beans. 

Bacon. 

Pudding. 

Melted 

Stewed 

Cucumbers. 

Butter. 

Shoulder  of 
Lamb  roafted. 


Salmon 


■ 

• ' 

• 

t 

B I 

L L S OF  FA 

RE.  2 

Salmon. 

i 

Fifh 

Sauce. 

\ 

Stewed 

Celery. 

Batter 

Pudding. 

Soup. 

Maccaroni. 

Potatoes. 

Melted  Butter. 

Veal  roafted. 

r 

i 

T urbot. 

Fifh  Sauce, 
and 

Melted  Butter. 

- 

Peafe. 

Boiled 

Chickens. 

Lemon 

Pudding. 

Tongue. 

Cauliflower. 

Saddle  of 
Grafs  Lamb. 

Cabbage. 

f 

\ 

Soup. 

Carrots. 

Broccoli. 

Small 

Chicken  Pye. 

Sallad, 

Bouillie. 

Melted  Butter. 

Turnips. 

Fore  Quarter  of 
Houle  Lamb. 


C 3 


Boiled 


C r 
C 
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Melted  Butter. 


Peafe. 


Carrots. 


Boiled  Knuckle 
of  Veal. 


Creamed 
Apple  Pye. 


Two  Ducklings. 


Greens. 
Bacon. 
Gravy  Sauce. 


Cauliflower. 

Stewed 

Pigeons. 

Melted  Butter. 


Fifh. 


Baked  Rice 
Pudding  with 
Currants. 


Roaft  Beef. 


Fifh  Sauce; 
Afparagus. 
Pickles, 


Melted 

Butter. 


Leg  of  Houfe  Lamb 
boiled,  Loin  fried. 


Spinach 

ftewed. 


Fricafee  of 
Ox  Palates. 


Carrots. 


Lemon 

Pudding. 


Patties. 

Currant  Jelly 
Sauce. 


Cod’s 


Hare  roafted. 


23 
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Cod’s  Head 
grilled. 


Fifh 

Sauce. 

Melted 

Butter. 

Stewed 

Celery. 

Soup. 

/ 

Duke  of 
Buckingham’s 
Pudding.. 

Gravy 

Sauce. 

Currant  Jelly 
Sauce. 

f 

Haunch  of 
Mutton. 

• 

Stewed  Hare. 

- 

Melted  Butter, 
and  Parfley 
and  Butter. 

Broccoli. 

1 

Two 

Chickens. 

Orange 

Pudding. 

Bacon. 

Greens. 

Saddle  of  Mutton. 

Pickles. 

C( 


Nine 
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Spinach. 


Beans. 


Boiled  Sago 
Pudding. 


Peafe. 


T„- 


' I 

ILLS  OF  FARE. 


Nine  Dijhes  and  a Remove. 


Mackarel, 
remove  for 
Two  Ducklings. 

Fifh  Sauce. 

Almond  Pudding, 
baked. 

Melted  Butter. 


Bacon, 

/ 


Carrots, 


Leg  of  Grafs  Lamb 
boiled. 


t - ' * 


Fifh, 

remove  for 

Chine  of  Grafs  Lamb. 


Fifh  Sauce. 


Cauliflower. 


Sallad. 

Melted  Butter. 


Greens. 


Cod, 


Boiled  Rabbits. 


4 
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Cod, 

remove  for 

a forced  Loin  of  Mutton. 


Pickles. 

Sauce. 

Potatoes. 

Hot  buttered 
Apple  Pye. 

/ 

Broccoli. 

Sauce. 

Pickled  Pork. 

Chickens. 

Patties. 


Pickles. 


Peafe. 


Sauce. 


Fifh, 

remove  for 
ftewed  Pigeons. 

Sauce. 
Soup. 
Sauce. 
Roaft  Beef. 


Fifh, 

remove  for 
a Leveret. 

Ol  ives.  Sauce. 

Marrow 
Pudding. 

Pickles.  French  Beans. 

Fillet  of  Veal 
ftewed. 


Afparagus. 


Two  little 
Puddlings. 


T urbot. 


Turbot, 
remove  for 
a Green  Goofe. 

Fifh  Sauce. 

. Greens. 

T anfey 
Pudding. 

Syllabubs.  Bacon. 

Broccoli. 

Melted  Butter. 

Knuckle  of 
Veal. 

Greens. 

Salmon  Trout, 
remove  for 
a Turkey  roafted, 

Mufhrooms 

ftewed. 

Three  little 
Puddings. 

„ Sweetbreads 

Snow  Cream.  fricafeed. 

Ragout  of 
Celery. 

Carrots. 

Boiled  Beef. 

* 

[Sauce  on  the  Side  Board.] 

Mock 


Mock  Turtle  Soup, 
remove  for 

a Haunch  of  Venifon. 


Cauliflower. 

Melted  Butter. 

Savoury 

Patties. 

Lemon  Cream 
in  a Di(h,  with 
Ratafia  Cakes, 

\ 

Tongue. 

Parfley  and 
Butter. 

Peafe. 

Three  Chickens 
boiled. 


Family 


28 
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Family  Dimers  of  Eleven  Dijhes. 


Blanc  Mange. 

Stewed 

Cucumbers. 

r 

Cuftard. 


Greens. 

Tongue. 

Cauliflower. 


Calf’s  Head 
halhed. 

Pickles. 

Pigeon 

Pye. 

Sallad. 

Roafl:  Beef. 

Stewed  Soles. 

Tarts. 

Sallad. 

Cuftards. 

Chine  of 
Grafs  Lamb. 


Tart. 

Peafe. 

Jaune 

Mange. 

O 


Peafe. 

T wo  Chickens. 
Carrots. 


[Sauce  on  the  Side  Board.] 


/ 


Turkey 


2^ 
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Turkey  roafted. 

T art. 

Gravy  Sauce. 

\ 

Sweetmeats^ 

Carrots. 

Gravy  Soup. 

Greens. 

Sweetmeats. 

Melted 

Orange 

Butter. 

Cuftards* 

Haunch  Bone 
or 

Buttock  of  Beef. 

» 

Boiled  Turkey. 


Oyfter 

Sauce. 

Olives. 

Potatoes  in 
Balls. 

Stewed 

Bifcuit  Pudding 

Stewed 

Palates. 

baked. 

Mufhrooms. 

Pickles. 

Sweetmeats. 

Celery  Sauce. 

Saddle 

of 

Mutton. 

\ • 

Stewed 


3© 


bills  of 


fare 


Stewed  Carp. 


Stewed 

Cucumbers. 

Parfley  and 
Butter. 

Cauliflower. 

Two 

Chickens. 

Apple  Pye, 
Creamed. 

Pickled 

Pork. 

Greens. 

Sweet 

Sauce. 

French 

Beans. 

Haunch  of  Venifon. 

\ 

Leg  of 
Houfe  Lamb. 

Cuftard. 

Sauce. 

Bullace 

Cheefe. 

Veal  Olives. 

Peafe 

Soup, 

Afparagus. 

Brandy  Fruit, 
and 

Sweetmeats. 

Sauce. 

Tart. 

* 

Hare 

roafted. 

Eleven 


BILLS  OF  FARE.  3? 


Eleven  Dijhes  and  a Remove . 

Green  Peafe  Soup, 
remove  for 
a Green  Goofe. 

Sauce. 

Wet  Sweetmeats. 

Stewed 

Cucumbers. 

Bacon. 

Jellies  and 
Syllabubs. 

1 

Beans. 

Carrots  and 
Greens. 

Dried  Sweetmeats. 

Small  Tanfey 
Pudding. 

Knuckle  of  Veal 
boiled. 

~ 

Stewed  Tench, 
remove  for 
a Turkey  Poult. 

Carrots. 

Cuftards. 

Peafe. 

Beef 

Olives. 

A Difh  of 
Snow. 

Two  Sweetbreads 
roafted. 

Mufhroom 

Loaves. 

T art. 

Spinach. 

Leg  of  Grafs  Lamb 
boiled. 


Soles, 


1 
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Fifh 

Sauce. 

Small  Pigeon 
Pye. 

Cauliflower. 


Broccoli. 

Fricafee  of 
Palates  and 
Sweetbreads. 

Sauce. 


r 


J 


r 


LLS  OF  FARE. 


Soles, 
remove  for 
2 Leveret. 

*r 

Almond  French 

Cheefecakes.  Beans, 


Lemon  Cream. 


Maintenons  of 
Lamb  Steaks. 


Tartlets.  Melted  Butter. 


Ereafl:  of  Veal 
ftewed  with  Peafe. 


Peafe  Soup, 
remove  for 
Two  Wild  Ducks 
or  Widgeons. 

Orange  Cuftards.  Sauce. 


Snow  Cream  in 
Glafles,  Brandy  Fruit 
in  the  Middle. 

Tartlets. 

Leg  of  Houfe  Lamb 
boiled. 


Rabbits 
collared, 
Afpic  Sauce. 

Stewed  Spinach. 


Gravy 


VHV 


# 
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Gravy  Soup, 
remove  for 
a Hare  roaftecl. 


Small  plain, 
and  Currant 
Pudding. 

Small 

Harrico. 

Broccoli. 


Almond 

Cuftards. 


Floating  Ifland. 

Rafberry 

Cuflards. 


Greens. 


Chickens. 
Stewed  Celery, 


Ham. 


[Sauce  on  the  Side  Board,] 


Afparagus. 


Soup, 
remove  for 

Two  larded  Sweetbreads.. 

Stewed 

Quinces. 


Carrots. 


Bouillie. 


Brandy  Fruit,  and 
Sweetmeats. 


Stewed 

Pigeons. 


T urnips 
mafhed. 


Tartlets.  Sauce. 


Pig  roafled. 


D 


Mackarel, 


\ «r  * 


\ 
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Mackarel, 


Bacon. 

remove  for 
T wo  Ducks. 

Mufhroosn 

Sauce. 

Loaves. 

Beef 

Green  Peafe 

Savoury 

Olives. 

Soup. 

Patties. 

French  Beans 
ftewed. 

Sauce. 

Beans. 

Fillet  of  Veal. 

[A  Defert.] 

Beef  a-la-mode, 
remove  for 


a Turkey  roafted. 

Stewed 

Spinach. 

Sauce. 

'Cuffard 

Fritters. 

White  Fricafee 
of  Rabbits. 

Soup  a-la- 
Reine. 

Small  French 
Pye. 

German 

Puffs. 

Sauce. 

Afparagus 

Loaves. 

L eg;  of  Houfe 
Lamb. 

[ A Defert.  ] 

Salmon 


# 
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Salmon  and  fried  Smelts, 


* 

remove  for 

Two  larded  Sweetbreads, 
and  ftewed  Palates. 

Stewed  Celery. 

Gravy  Soup. 

Broccoli. 

Two  Chickens. 

Pigeon  Pye. 

Tongue. 

Carrots. 

Peafe  Soup. 

New  College 
Puddings,  fried 

Haunch  of  Mutton. 

I 


[Sallad,  and  Sauce  on  the  Side  Board.] 
[A  Defert.] 


Brace  of  Trout, 
remove  for 
Two  Ducklings* 


Peafe. 

Sauce. 

Carrots. 

Chicken 

Pye. 

Afparagus 

Soup. 

Rolled 

Veal. 

Two  little 
Puddings. 

Sauce. 

Spinach 

ftewed. 

Boiled  Leg  of 
Grafs  Lamb. 

[A  Defert.] 

. 

D 2 








Peafe 


r 
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Peafe  Soup, 
remove  for 
Three  Woodcocks. 


Rafberry 

Dumplings. 

Sauce. 

Broccoli. 

Baked 

Eel. 

French 

Pye. 

Beef 

Olives. 

Stewed 

Cardoons. 

Sauce. 

Cuftard 

Fritters. 

Leg;  of  Houfe  Lamb 
roafted. 

[Sail ad  on  the  Side  Board.] 

[A  Dcfert.] 

Three  Chickens, 
remove  for 
a Hare. 

Greens  and 
Carrots. 

Cray  Fifti 
Soup. 

Peafe. 

Roafted 

Sweetbreads. 

Beaf  Steak 
Pye. 

Stewed 

Pigeons. 

Stewed 

Mufhrooms. 

Soup 

a-la-Reine. 

Greens  and 
Carrots. 

Ham. 

[Sauce  on  the  Side  Board.] 

[A  Defert.] 

BILLS  OF  F A P,  E. 
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French 

Beans. 

Palates 

Hewed. 

Cauliflower. 


Fifli, 

remove  for 

a Haunch  of  Venifon. 

Mock  Turtle 
Soup. 

Veal  Olive 
Pye. 


Mock  T urtle 
Soup. 

Three  Chickens. 


[Sauce  on  the  Side  Board. ] 
[A  Defert.] 


-» 


D 3 


Greens. 

Tongue. 

Stewed  Peafe, 
and  Lettuce. 


Dinners 




\+m>-  ■ 

r 


S'  ^ 
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BILLS  OF  FARE. 


Dinners  of  Fifteen  DiJJjes. 


Soup, 


Tartlets. 


Lemon 

Cuftards. 


Broccoli. 


Sauce. 


T urnips 
mafhed. 


T wo 
Chickens. 


Brandy  Fruit  in  a 
Glals,  mow  Cream 
round  in  GlafTes. 


Bouillie. 


Carrots. 

1 

Cheefecakes. 


Sauce. 


Bacon. 


Pamfon 

Cheefe. 


Hare  roafled. 


Fifh. 


Cucumbers 

forced. 


Sauce. 


Sweetmeats. 

#- 


Beans. 


Sweetbreads 

and 

Palates  fricafeed. 

Sauce. 


Syllabubs. 


Sauce. 

\ 

Chickens 

in 

Afpic  Sauce. 
Sauce. 


Pickled 

Pork. 


Sweetmeats. 


A Ragout 


of  Muflirooms. 


Chine  of  Grafs 
Lamb. 


Fifteen 


Fifteen  Difjes  and  a Remove, 


Turbot, 
remove  for 
a Green. Goofe. 

Pigeon 

potted. 

Veal  in 
Jelly. 

A Ragout  of 
French  Beans. 

t 

Almond  Sweetbreads 

Cheefecakes.  forced. 

Three 

Chickens. 

Baked  Bacon  and 

Carrot  Pudding.  Beans. 

Peafe. 

Blanc  Stewed 

Mange.  Cucumbers. 

Smelts  in  Potted 

Jelly.  ^ Lamprey. 

Roaft  Beef. 

[Sallad  and  Sauce  on  the  Side  Board.] 


ft 

[A  Defert.J 

^ 4 Tench 

Tench 


Tench  or  Carp  hewed, 
remove  for 
a Turkey  poult. 


Potted 

Leveret. 


Marbled 

Veal. 


Artichoke 

bottoms 

fricafeed. 


Lemon 

Cuftards. 


Three 

Sweetmeat 

Puddings. 


Small 

Pigeon  Pye. 


Green 
Peafe  Soup. 


Fricafeed 

Chickens.* 


Cauliflower; 


Jaunc  Mange, 


Stewed 

Cucumbers, 


Collared 

Eel. 


Cray 

Fifh. 


Chine  of  Lamb 
roafted. 

t 


[Sauce  on  the  Side  Board.] 


[A  Defer t.J 


/ 

Salmon 

„ • • i 


' 9 


r 


# 
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Salmon  Trout, 
remove  for 

a Pheafant  or  Partridges. 


Bolognia 

Saufage,  Pickles, 

fliced. 


Broccoli. 

Minced 

Pyes. 

Two 

Chickens. 

Pigeons 
jn  furtout, 

Mock 

Turtle  Soup. 

Tongue, 

\ 

Savoury 

Cuftard 

Stewed 

Patties. 

Fritters. 

Celery. 

Olives. 


Potted 

Hare. 


Ragout  of  a Fillet 
of  Veal. 


[Sauce  on  the  Side  Board.] 
[A  Defert.] 


Seventeen 


f 
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Seventeen  DiJljes  and  a Remove, 


T urbot, 
remove  for 
Two  Ducklings. 


Cray  Fi{h 

Green  Peafe 

Potted 

in  Jelly. 

Soup. 

Leveret. 

Pigeons 

Melon,  in 

Forced 

{tewed. 

Flummery. 

Cucumbers. 

Creams 

T ongue. 

Chickens. 

and 

or  a very 

Jellies. 

fmall  Ham. 

A Ragout  of 

Difh  of 

Lamb  Stones. 

French  Beans. 

Snow. 

fricaleed. 

Potted 

Green  Peafe 

Veal  in 

Lobfter. 

/ 

Soup. 

Jelly. 

Haunch  of  Venifon. 


[Sauce  on  the  Side  Board.} 
[A  Defert.] 


Cod’s 


\ 


Cod’s  Head  and 
Shoulders  grilled, 
remove  for 

a Pheafant,  or  Woodcocks. 


Broccoli. 

Mock  Turtle 
Soup. 

Stewed 

Cardoons. 

Mince 

Pyes. 

Brandy  Fruit 
and, 

Sweetmeats. 

Veal 

Olives. 

B°uf 

T remblant. 

Trifle'. 

Stewed 
T urkey. 

» - n 

Sweetbreads 

toaifed. 

Brandy  Fruit 

and 

Sweetmeats. 

r 

Tartlets. 

Artichoke 
B ttoms 
fricafeed. 

Mock  T urtle 
Soup. 

Savovs 

forced. 

Chine  of  Houfe 
Lamb. 

.3J:  •£. 

[Sauce  on  the  Side  Board.] 


[A  Defert.] 


Family 


Family  Dinners  of  Two  Courfes, 


Carrots. 


Sauce. 


OUR  and  FIVE. 

Mafhed 
T urnips. 


Soup. 


Bouillie. 


Rolled  Veal 
fried. 

Lemon 

Pudding. 

Hare 

roafted* 


Sauce. 


BILLS 
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Greens 

and 

Carrots. 


Half  a Calf’s 
Head. 

Tongue 

and 

Brains. 

Bacon. 


Beef 

Olives. 


Sauce. 


Baked  Rice 
Pudding. 

Two 

Widgeons. 


A Ragout 
of 

Celery. 


Mackarel. 


Fifh 

Sauce. 


Leg  of  Grafs 
Lamb. 


Spinach 

flewed. 


Forced 

Sweetbreads. 

Mufhrooms  Tanfey 

jftewech  Pudding. 


/ 

Peafe. 


Green 
Goo  ft. 


Peafe 


» 


4-6 
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Bacon. 


Peafe  or 
Gravy  Soup. 


Boiled 

Chickens. 


A Ragout  of 
Pig’s  Feet 
and  Ears. 


Greens 

and 

Butter. 


Celery 

Hewed. 


Orange 

Pudding. 

Fore  Quarter  of 
Houfe  Lamb. 


Broccoli  like 
Afparagus. 


Greens 

and 

Butter. 


Stewed  Carp. 


T wo  boiled 
Chickens. 


Tongue^ 


A Ragout  of 
Muflirooms. 


7 


Palates  fricafeed. 

Lemon 

Cream. 

Veal 

St  la-  d aube. 


Afparagus. 


FIVE 


BILLS  OF 


FARE 
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FIVE  AND  FIVE. 


Two  Fowls 
boiled. 

Greens.  Melted  Butter. 

Ham. 


Palates  ftewed. 

Jaune  Green  Codling 

Mange.  Pudding. 

Roaft  Beef. 

[Sallad  on  the  Side  Board.] 


Greens. 


A Brace 
of  Trout. 


W hite  Fifh  Sauce, 
and  plain  Butter. 

Boiled 

Chickens. 


French 

Beans 

ftewed. 


Scotch 

Collops. 

Jellies. 

Loin  of  Pork 
roafted. 


Carrots, 


Sweetmeats. 


Tongue. 


Peafe. 


[Sauce  on  the  Side  Board.] 


Green 
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Bacon. 


Cuftards. 


Cabbage, 


Peale. 





y * 


v. 


Green  Peafe 
Soup. 

Sauce. 


Boiled  Rabbits, 
imothered  with 
Onions. 


Beans, 


Stewed 

Pigeons. 


Blanc  Mange.  Tart. 

Fore  Quarter  of 
Houfe  Lamb. 


[Sallad  on  the  Side  Board. J 


Mackarel. 

Fifli  Sauce, 

and  Carrots, 

plain  Butter. 

Boiled  Leg  of 
Houfe  Lamb. 


Neck  of  Veal 
roafted. 

Sweetmeats 

and 

Jellies. 

Ducklings. 


Forced 

Cucumbers. 


Salmon 


A 








I 


-v-  ' 

■4  . 
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Carrots. 

Salmon 

and 

Fried  Smelts. 

Fifli  Sauce, 
and 

Greens. 

Bullace 

Melted  Butter. 
Boiled  Beef. 

Chickens 

fricafeed. 

Iced 

Jaune 

Cheefe. 

Cuftard. 

Mange. 

Oyfter 

Small  Pig 
roafted. 

Peafe  Soup. 
Almond 

Celery 

Sauce, 

Pudding. 

Sauce. 

Turkey  boiled. 

Sweetbreads 

fricafeed. 


Collared  Eel 

Orange 

Marbled  Veal 

diced. 

Cream. 

diced. 

Roaft  Beef. 
E 


Stewed 


r 

BILLS  OF  FARE. 

• ik| 


Bacoij. 

Stewed  Tench. 

Soup.  Greens. 

Knuckle  of  Veal 
boiled. 

Cheefecakes. 

Pigeons  in 
Pimlico. 

Trifle.  Tart. 

Hare  roafled. 

» 

[Sauce  on  the  Side  Board.} 


FIVE 
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I 


FIVE  AND  SEVEN. 


Soles  fried. 


Melted 

Butter. 


Ground  Rice 
Pudding. 


White  Fifh 
Sauce. 


Rabbits  (mothered 
with  Onions. 


Fricafee  of  Lamb  Stones 
and  Sweetbreads. 

Sweetmeats. 


A Ragout  of 
Mulhrooms. 


Syllabubs. 


Sweetmeats. 

Haunch  of  Venifon. 

•» 

[Sauce  on  the  Side  Board.] 


Pearfa. 

f • » 


j 


v 


Stewed 


V 


0 
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r » 

Stewed 

Carp. 

Bacon 

and 

Beans. 

Parfley  and  Butter,  Greens' 

and  and 

plain  Butter.  Carrots. 

V 

Boiled 

Chickens. 

\ 

Palates  ftewed. 

Rafpberry 

Tartlets. 

Almond 

Cheefecakes. 

Trifle. 

Small 

Crocans. 

Lemon 

Cuftards. 

Roaft  Beef. 

. P'J! 

[Sauce  and  Sallad  on  the  Side  Board.] 


B 


Carrots. 


Potatoes. 


Cuftards. 


t 
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Fifh. 


Green  Peafe 
Soup. 


Stewed 

Spinach. 


Leg  of  Houfe  Lamb 
boiled. 

Loin  fried  round. 


Pigeons 

ftewed. 

Currant 

Tart. 

Piftachia 

Cream. 

French 

Beans. 

Fillet  of  Veal 
roafted. 


f Sallad  on  the  Side  Board. j 


E 3 


Gravy, 


. • r 

N 
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Oyfter 

Sauce. 

Gravy, 

or 

Peafe  Soup. 

Hunting  Savory 

Pudding.  Patties. 

T urkey 
boiled. 

Ragout  of  Pigs  Feet 
and  Ears. 

Collared 
V eal. 

Stewed 

Pears. 

Brandy  Fruit,  and 
Lemon  Cream. 

Jaune 

Mange. 

Prawns. 

Chine  of 
Houfe  Lamb. 

[Sallad  on  the  Side  Board.] 

* 


Soup. 
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Soup. 


Carrots. 


Veal  Olive 
Pie. 


Bpuillie. 


Mutton 

Collops. 


jotted 

Hare. 


Pickled 

Oyfters. 


Blanc  Mange, 
J^lly  round. 


Pig 

roafted. 


[Sauce  on  the  Side  Board.] 

If 


J 

'' 


E. 


Mafhed 

Turnips. 


Collared 

Eel. 


Brawn. 


FIVE 


‘ c 7- 


I 


5s 
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FIVE  AND  NINE. 


7 


Cod’s  Head. 


Broccoli. 

Soup 

a-la-  Reine. 

Carrots, 

Haunch  Bone 
of  Beef. 

Small  Turkey 
forced. 

i 

Snpw 

Bails. 

' » 

Rafpberry 

Cream. 

Stewed 

Mufhrooms. 

Jellies. 

Stewed 

Cardoons. 

_ i 

Apricot 

Tartlets. 

Blanc 

Mange. 

Partridges,  or 
Woodcocks. 


[Sauce  on  the  Side  Board. J 


X 


Three 


Three  boiled 
Chickens. 


Carrots. 

. Soup.  GreenSo 

Tongue. 

Veal 

Fricandos. 

Cheefecakes. 

Orange 

Cuftards. 

Potted  Pigeon  in 
a Dilh  ; Jelly 
laid  round. 

Melon  in  Smelts  in 

Flummery.  Jelly. 

Strawberry 

Cream. 

« Apple 

Tartlets. 

Hare 

roafted. 

[Sauce  on  the  Side  Board.] 


Mock 


5S  BILLS  OF  FARE. 


t 


Mock  Turtle 


Soup. 


Forced 

Savoy's. 

Chicken 

Pie. 

Stewed 

Spinach. 

- 

Befl:  end  of 
a Neck  of  Veal 
boiled. 

Stewed  Palates, 
Sweetbread  in 
the  Middle. 

Marbled 
Veal  fliced. 

Prawns. 

Lemon 

Cuftards. 

Difh  of 
Snow. 

Blanc  Mange, 
like  poached  Eggs, 

Potted 

Lobiler. 

i 

Potted 

Beef. 

Woodcocks, 


[Sauce  on  the  Side  Board.] 


Stewed 


Stewed  Eels. 


Peafe 

Soup 

Greens  and 

Pudding. 

a-la-Reine. 

Carrots. 

Beef 

Efcarlot. 

Larded 

Sweetbreads. 


Sweet- 

Rafpberry 

meats. 

Tartlets. 

Peafe. 

T rifle. 

A Ragout  of 
French  Beans, 

Stewed 

Sweet-. 

Pippins. 

meats. 

Green  Goofe. 


[Sauce  on  the  Side  Board.] 


Stewed 


Stewed  Soles. 


Greens. 

Gravy 

Soup. 

Peafe 

Pudding. 

t 

Leg  of  Pork. 

• 

» 

Chickens, 
in  Afpic  Sauce, 
or  fricafeed. 

• 

Wet 

Sweetmeats. 

Orange 

Cuftards. 

Mufhrooms 

ftewed. 

Jellies  and 
Brandy  Fruit. 

Skirrets 

fricafeed. 

Rafpberry 
Cream  in  Cups. 

Dried 

Sweetmeats. 

Two  Widgeons. 


[Sauce  on  the  Side  Board.] 


V 


Rump 


$ 


B I L 


Savoury 

Patties. 


Crab. 


Afparagus. 

Stewed 

Quinces. 
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Rump  of  Beef 
a-la-mode. 


Duke  of 
Cumberland’s 
Pudding. 

Turkey  • 
boiled. 


Scotch 

Collops. 


Orange 

Cream. 


Two  Rabbits 
fluffed  and 
roafted. 


R E.'  6 1 

Oyfter 

Sauce. 

v 

Stewed 

Pears. 

Maccaroni. 

Prawns. 


Stewed 


f 


wwpf%w 


r 
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Stewed 

Garp. 


I 


Pick)ed 

Pork; 


Soup. 


Greens  and 
Carrots. 


Three 

Chickens. 


Green 

Lamb  Stones 
fricafeed. 

Clotted 

Caps. 

Syllabubs  and 

Cream. 

Forced 

Cucumbers. 

Jellies,  Brandy 
Fruit  in  the 
Middle. 

Peafe. 

Rafpberry 

Cuitards. 


Green  Apricot 
Tartlets. 

Loin  of  Mutton 
loaded. 


[Sallad  on  the  Side  Board.] 


SEVEN 


BILLS  OF 


FARE 


6j 


SEVEN  and  NINE. 


A Brace  of  Trout* 


Fifh 

Sauce. 


Spinach. 


Lemon 

Pudding. 

Melted 

Butter. 


Leg  of  Grafs  Lamb 
boiled. 


Carrots. 


Palates  fricafeed. 


Wet 

Sweetmeats. 


Blanc 

Mange. 


A Ragout  of 
Celery. 


Creamed 
Apple  Pye. 


Afparagus. 


Jaune 

Mange. 


Dried 

Sweetmeats. 


Two  fmall  Chickens 
roafted. 


Water  CrciTss  in  the  Difli. 


Skate. 


r 
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Skate. 

Fifh 

Sauce. 


Peafe 

Pudding. 

Vermicelli 

Soup. 

Greens. 

• 

Melted 

JButter. 

• 

Small  Leg  of 
Pork. 

Rabbits  fricafeed. 

Stewed 

Pears; 

* 

Rice 

Cuftards. 

Stewed 

Cardoons. 

Piftachia 

Cream. 

Ragout  of 
Mufhrooms. 

Dam  Ton 
Tart. 

Olives. 

• 

Hen  Turkey  larded 
and  roafted. 


10 


Rump 


ft 
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Rump  Steaks 
ftewed. 


Broccoli. 


Melted 

Butter. 

Marrow 

Pudding. 


Parlley  and 
Butter. 

Chickens 

boiled. 


Tongue. 


Forced 

Sweetbreads. 

Cauliflower. 

Bullace 
T art. 

Prawns. 

Snow 

Cream. 

Potted 

Lobfter. 

Cuftards. 

Broccoli. 

Leg  of  Grafs  Lamb 
roafted. 


E Peafe 


l 


* 

j 


* 


-1.  ■ 


/ 
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Peafe  Soup. 

Sauce  with 
Oyfters. 

t 

Savoury  Sweetmeat  Cods  founds 

Patties.  Pudding.  fricafeed.  , 


Sauce  with 
Oyiters. 


Knuckle  of  Veal  hewed, 
Oyher  huffing. 


Chickens  in 
Alpic  Sauce. 


Marbled 

Veal. 

Almond 

Cheefecakcs. 

Sturgeon. 

Jellies. 

Smelts  in 
Jelly. 

Black 

Caps. 

Potted 

Woodcock 

Leveret. 

[Sauce  on  the  Side  Board.] 


10 


Curree 
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Curree  of 
Chickens. 


Stewed 

Spinach. 


Rice  for  the 
Curree. 


Mock  Turtle 
Soup. 


Batter  Pudding.  , Broccoli. 

Leg  of  Mutton 
boiled. 


' 

Veal  Blanquets. 

Blanc 

Mange. 

Tartlets. 

Cray 

Creams  and 

Potted 

Fife. 

Jellies. 

Hare. 

Stewed  Pears. 

Woodcocks. 

Sweetmeats, 

[Sauce  on  the  Side  Board,] 


F 2 


T urbot 
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Sweet 

Patties. 


T urbot. 


Green  Peafe 
Soup. 


Parfley  and  Butter, 
* and 

Melted  Butter. 


Fifli 

Sauce. 


Rafpberry 

Dumplings. 


Boiled  Rabbits 
{mothered  with  Onions. 


Stewed  Pigeons. 


Currant 

Tart. 

Curds  and 
Cream. 

Artichoke 

Bottoms 

fricafeed. 

Trifle. 

Peafe. 

Cuftards. 

Haunch  of  Venifon. 

G reen 
Caps. 

[Sauce  on  the  Side  Board.] 

1C 


NINE 


BILLS  OF  FARE.  6g 

NINE  AND  ELEVEN. 


Mackarel. 


Fennel 

Sauce. 

Coddled 

Goofeberries. 

Beans. 

Apricot 

Pudding. 

Bacon. 

Plain 

Butter. 

Ragout  of  a Breaft 
of  Veal. 

\ 

rarfley  and 
Butter. 

Rabbits  collared, 
Afpic  Sauce. 

_ f 

Lemon 
Cu  Hards. 

Olives. 

Citron 

Cheefecakes. 

S tewed 
Cucumbers. 

Tellies. 

Peafe. 

Rafpberry 

Tartlets. 

Olives. 

« 

Goofeberry 
Cream  in 
Cups. 

Green  Goofe. 

F 3 

Cray 

Cray  Fifh,  or 
Green  Peafe  Soup. 


Bacon; 

Wine 

Sauce. 

T wo  little 
Citron  Puddings 

Veal  Olive 
Pie. 

Greens. 

Melted 

Butter. 

Cauliflower. 

Boiled 

Chickens. 


Lamb  Stones  frieafeed,  or 
Duck  a-la-Braize. 


Apricot 

Tartlets. 

Veal  in 

Jelly* 

Sweetmeats. 

Ragout  of 

Difh  of 

French  Beans 

Mufnrooms. 

Snow. 

ftewed. 

Blanc 

Smelts  ip 

Almond 

Mange. 

Jelly. 

Cheefecakes. 

BILL 

S OFF 

ARE.  7 

•j 

T urbot. 

Mufhroom 

Loaves. 

French 

Beans. 

Duck  Are  wed 
with  Peafe. 

Epargne  with 
Sweetmeats. 

Small 

Chicken  Pie. 

Rafpberry 

Dumplings. 

Saddle  of 
Grafs  Lamb* 

Cauliflower. 

r 

Larded 

Sweetbreads. 

Lemon 

Cream. 

Veal  in 
Jelly. 

Pippins  ftewed, 
l'erved  in 
Cuftard. 

Forced 

Cucumbers. 

Epargne 

continued. 

Artichoke  Bot- 
toms fricafeed. 

Crocant 
T artlets. 

Pigeon  in 
Jelly. 

Goofeberry 

Cream. 

Turkey  Poult. 

[Sauce  on  the  Side  Board.] 


F 4 

♦ 


Cod’s 


7* 


l 
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Cod’s  Head  and  Shoulders, 
and  fried  Oyiters. 


Stewed 

Spinach. 

Small  Bread 
Puddings. 

Beef 

Olives. 

Soup 

a-la-Reine. 

Ragout  of 
Pigs  Feet 
and  Ears. 

Stewed 

Cardoons. 

- 

Broccoli. 

Leg  of  Ploufe  Lamb  boiled. 
Loin  fried. 

Forced  Fowl, 
or  Hen  T urlcey. 

Rafpberry 

Fritters. 

Orange 

Cream. 

Mince 

Pies. 

Veal  in 
Jelly. 

Floating 

Ifland. 

Snipes  in 
Jelly. 

German. 

Puffs. 

Piftachia 

Cream. 

Cuflarcl 

Fritters. 

Three  Partridges. 


[Sauce  on  the  Side  Board.] 


Fifh. 
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FARE. 


Fifh. 


Forced 

Savoys. 

• 

Broccoli. 

Chickens. 

French 

Pie. 

Tongue. 

New  College 
Puddings  fried. 

Carrots  and 
Greeas. 

% 

Ragout  of  a 
Pvump  of  Beef. 

T wo  or  three 
Woodcocks. 

Hare  Cake 
in  Jelly. 

Crocant 

Tartlets. 

Potted 

Lamprey. 

Stewed 

Mufhrooms. 

. Jellies  and 
Creams. 

Ragout  of 
Celery. 

Sturgeon. 

Cuftard  in 
preferved 
Oranges. 

t 

Partridge 
in  Panes, 
in  Jelly. 

Hen  T urkey 
larded. 

ELEVEN 


w 


BILLS  OF  FARE, 


ELEVEN  and  FIFTEEN. 


* I 


( 


Salmon  T rout 
and 

Fried  Smelts. 

German 

Mock  Turtle 

White 

Puffs. 

Soup. 

Broccoli. 

Small  Pigeon 

Epnrgne 

Small  Leg 

Pie,  or  Beuf 

with 

of 

Tremblant. 

Sweetmeats. 

Houfe  Lamb 

Afparagus. 


Mock  Turtle 
Soup. 


Sweetmeat 

Puddings. 


Stewed 

Turkey. 


Pheafant. 


t 


) 
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Pheafant. 


Potted 

Woodcocks. 


Difh  of 
Snow. 


Marbled 

Veal. 


Jelly  from  a 
Mould. 


Brandy 

Fruit. 


Larded 

Sweetbreads. 


Epargne 

continued. 


Three 

Snipes. 


Blanc 


Mange. 


Small 

Trifle. 


Prawns. 


Floating  Ifland 
of 

Chocolate. 


Potted 

Lamprey. 


Hare. 


[Sauce  on  the  Side  Board.] 


Turbot, 


1 


A 


Turbot, 


T urbot. 


Forced 

Cucumbers. 

ft 

Harrico 

of 

Lamb  Steaks. 

Cauliflower. 

Very  fmall 
Ham. 

French 

Pie. 

Chickens. 

Beans. 

Beef 

French 

Olives. 

Beans. 

Haunch 

of 

Venifon. 

N % 

[Sauce  on  the  Side  Board.] 


I 


* 


Pigeons 


BILLS  OF 


FARE. 


77 


v 


Pigeons 

ftewed. 


Cray  Fifli 
in  jelly. 


Crocant. 


Potted 

Wheat  Ears. 


Rafpberry  Pippins  ftewed. 

Cream.  fet  in  Cuftard. 


Artichoke 

Bottoms 

fricafeed. 


Syllabubs 

and 

Jellies. 


Stewed  Peafe, 
and 

Lettuce. 


Brandy  Fruit  Piftachia 

in  GlafTes.  Cream. 


Potted  Melon  in  Smelts 

Leveret.  Flummery.  in  Jelly. 


Green 

Goofe. 


[Sauce  on  the  Side  Board.] 


N.  B.  To  all  thefe  Dinners  add  Deferts,  as  may  be  con- 
venient. 

For  a large  Company  it  is  much  beft  to  order  the  Bill  of  Fare 
in  fuch  a Manner,  that  the  Sauce  may  be  on  the  Side  Board  ; 
as  the  ferving  Sauce  at  Table  is  troublefome,  and  had  much 
better  be  ferved  round  by  a Servant. 


DESERTS. 


D E S E R 


Pears. 

Almonds 

and 

Raiiins. 

Apples. 


Oranges. 

Piftachia 

Nuts. 

Apples. 


Oranges. 

Apples. 


Walnuts. 


T S. 


Cakes. 


Prunellas. 


Pears. 

'I 


Pears. 


FARE. 


79 


/* 


BILLS  OF 


Oranges, 


Pears. 

Roafted 

Chelhuts. 

Apples. 


Currants. 


Cherries. 


Strawberries. 


Hautboys. 

Cherries.  Cream. 

Wood 

Strawberries. 


Pears. 


Peaches. 

Melon. 

Nectarines. 


Walnuts. 


Goofeberries. 


Currants; 


Apples. 


Peaches. 


8o 


BILLS  OF  FARE 


Pears. 


Grapes. 


Walnuts. 


Mulberries. 


Greengages. 


Peaches. 

Walnuts. 

Grapes. 


Nectarines. 

Melon. 

Peaches. 


Grapes. 

Melon. 

Nectarines. 


Apples. 


Grapes. 


Pears. 


Apples. 


Filberts: 


Pears. 


Filberts. 


NeCtarines. 


Grapes 


BILLS  OF  FARE 


8 1 


Figs. 

o 


Peaches. 


Grapes. 


Mulberries. 


Filberts. 


Ne&arines. 


Melon. 


Apples. 

Almonds 

■ 

and 

Olives; 

Cakes. 

Raifins. 

Walnuts. 

French 

Plumbs. 

Olives. 

i 

Prunellas. 

Pears. 

Oranges. 

f 

Pears. 

Olives. 

Cakes. 

Syllabubs. 

Sweetmeats. 

Olives. 

Apples. 

Chefnuts. 

G 

Rafpberries. 

Rafpberries. 

Apricots. 

Cream. 

Melon. 

t 

Currants. 

Cream. 

V | 

Strawberries. 

f 

Hautboys. 

Greengages. 

Sugar  in  a 
Glafs. 

Cream. 

Rafpberries. 

Currants. 

Sugar  in  a 
Glafs. 

i 

Wood 

Strawberries. 

Apricots. 

Goofeberries.  Cream, 

Rafpberries. 

Cherries.  Cream. 

Melon. 


Goofeberries. 

Plumbs. 


Cherries, 

\ 

\ » 
Cream. 

Royal,-  or 
Orleans  Plumbs. 


Plumbs. 

Currants. 

Nonpareils 

1 


Nonpareils 

and 

Golden  Pippins. 


Piftachia 

Nuts. 

Cakes. 

Almonds 

and 

Raifins. 

Rafpberry 

Iced 

Cream. 

Grapes. 

Plain  or 
Apricot  Iced 
Cream. 

Prunellas. 

Cakes. 

Portugal 

Plumbs. 

Pears. 

* 

Oranges. 

• 

Rafpberry 

Ice. 

Piftachia 

Nuts. 

Apricot 

Ice. 

Dried 

Apricots. 

Prunellas. 

Pears. 

Brandy  Fruit 
and 

Sweetmeats. 

Portugal 

Grapes. 

Dried 

Cherries. 

Dried 

Greengages. 

Plain 

Ice. 

French 

Plumbs. 

Pine  Apple 
Ice. 

Nonpareils. 
G 2 


Peaches. 


1 


84  bills  of  fare. 


Melon. 


Peaches. 


Cherries.  Greengages. 


Plain 
v Ice. 


Apricot 

Ice. 


Kautboys. 


IPine  f 
Apple/ 


Strawberries. 


Rafpberry_ 

Ice. 


Plain 

Ice. 


Plumbs.  Figs. 

Ne&arines. 

jP  f u pm  \ '■  : 

\ 

f>  / cl  t 

r . 


Filberts. 


SUPPERS. 


- 


\ 
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S U P P E R S. 


%%%%&■&%&%&£& 

/ . 


Little  Family  Suppers  of  Four  Things* 


Pat  of 
Butter 

Minced 

Veal. 

Radifhcs. 

in  a Glafs. 

Poached  Eggs 

on  a Toalt. 

\ 

Anchovy 

and 

Hafhed 

Mutton. 

Pickles. 

Butter. 

Scolloped  or  roafted 
Potatoes. 


Maihtenons. 


BILLS  OF  FARE.. 


Maintenons. 

Sliced 

Ham. 

Rabbit 

roafted. 


Boiled 

Chicken. 

Cold  Beef 
or 

Mutton  fliced. 

Scolloped 

Oyfters. 


Boiled 

Tripe. 

Bolognia 

Saufage 

fliced. 

Haflied 

Hare. 


Gudgeons 

fried. 


Bifcuits. 


Duck 

roafted. 


'V/ 


Tart. 


Pickles. 


Pat  of 
Butter  in  a 
Glafs. 


Rafped  Beef, 
and  a Pat  of 
Butter  in  the 
Middle. 


Roafted 


Potted  Beef. 


Tongue 

fliced. 


Tart. 


Collared 

Eel. 


Roafted 

Chicken. 


Saufages, 

with  Eggs  poached. 


Whitings 

broiled. 


Calf  *s 
Heart. 


Veal 

Cutlet. 


Afparagus. 


Houfe  Lamb  Steaks, 
a-la-fricaflee,  white. 


Chicken 

roafted. 


G 4 


Cheefecakes. 


B ifcuits 


Radices,  and 
Butter  in  the 
Middle. 


Pickles, 


Family 


88 
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T 


Family  Suppers  of  Five  Fhings . 


Potted 

Pigeon. 


Scotch 

Collops. 

Sallad. 

Peafe. 


Lobfter. 


Eels  boiled 
or  broiled. 


Butter 

Spun. 


Tart.  Radifhes. 

Sweetbread 

roafted. 


Cold  Veal 
hafhed. 

Anchovies 

and 

Butter. 

Plain 

Fritters. 

Pickles. 

Teal 

roafted. 

5 

Pigeons 

V. 

. : >- 


I 


Prawns. 


Slices  of 
Cold  Beef. 


Peafe. 


LS  OF  FA 
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Pigeons 

roafted. 

• 

Tart. 

Cold 

Mutton 

fliced. 

Afparagus. 

Poached  Eggs- 
and 

Spinach  ftewed. 

- 1 

\ 

Mince 

Pies. 

Baked 

Sprats. 

Chicken 

roafted. 

Boiled 

Chicken. 

- 

Goofeberry 

Cream. 

Parfiey  and 
Butter,  and 
Melted  Butter. 

Fricafee  of 
Ox  Palates. 

Duck 

V ' 


*s 


Duck 

roafted 


Sliced 

Tongue. 


Tart. 


Peafe. 


Cray 

Fifli. 


Boiled  Chicken, 
Lemon  Sauce. 


Ham 

fliced. 


Butter 

in  a Radilhes. 

Glafs. 


Lamb’s 

Fry. 


Spitchcocked 

Eel. 


Collared 

Beef. 

Rafpberry 

Fritters. 

Pickles 

Veal 

Cutlet. 

10 


Giblets 


Collared 

Veal 

fliced. 


Potted 

Beef. 


Marbled 

Veal. 


Giblets 

ftewed. 

Tart. 


Roafted 

Pigeons. 


Buttered 

Lobfter. 


Rafpberry 

Cream. 

Calf’s 

Heart. 


Fried  Smelts, 
or  Gudgeons. 


Mince 

Pies. 


T wo  or  three 
Woodcocks. 


Crab. 


Collared 
Pig’s  Head. 


Brawn. 


Collops 


9 2 


bills  of  fare 


Collops  of 
cold  Veal. 


Potted 

Lamprey. 


Sweetmeats. 


Two  Teal, 
or  a 

Brace  of  Partridges. 


Bolognia 

Saufage 


lliced. 


Stewed 
• 'Oyftersi 


Lamb’s 

Fry. 

Apple 

Fritters. 

Pulled 

Chicken. 


Boiled 

Fggs. 


Buttered 

Shrimps. 


Haflied 

Turkey. 

Blanc  Mange 
of 

Calves  Feet. 


Two 

Sweetbreads; 


Scolloped 

Potatoes. 


Fricafle 


93 


BILLS  OF  FARE. 


Fricaflee  of 
Calves  Feet. 


Potted 

Pigeon, 


Creamed 
Apple  Tart. 


Lobfter. 


Broiled  Chicken, 
Mufliroom  Sauce. 


i 


il 


Suppers 


94  BILLS  OF  FARE, 

Suppers  of  Seven  'Things* 


| 

1 

it 


Two  Sweetbreads 

roafted. 

Tongue 

iliced. 

Pickles. 

Tart. 

Olives, 

Peafe. 

Spun 

Butter. 

Roafted 

Pigeons. 

I 

Rafped 

Beef. 

Rafpberry 

Cream. 

Anchovies, 

Pickles. 

Bifcuits. 

Pic 


Afparagus. 
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Sturgeon. 


Stewed 

Pears. 


Lobfter. 


Potted 

Pigeon. 


Pig’s 

Pettitoes. 

Sweetmeats. 

Apple 

Fritters. 

Veal 

Potted. 

Two 

Eafterlings. 


Two  Chickens 
roafted. 


Brandy  Fruit, 
Cuftards  round. 


Beef 

fliced. 


Pickles. 


Afparagus. 


Scotch 


96 
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Small 

Cold  Chicken. 


Collared 

Eel. 


Stewed 

Pears. 


Sliced 

Tongue. 


Scotch 

Collops. 


Trifle. 


Two 

Rabbits. 


Boiled 

Chicken. 


Sweetmeats. 


Maintenons. 


Baked 

Herrings, 


Sliced 

Ham. 


Prawns. 


Tart. 


E uttered 
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Potted 

Hare. 


Lemon 

Cuftards. 


Marbled 

Veal. 


Potted 

Eel. 


Buttered 

Lobfter. 


China  Orange  fliced. 
Sugar  in  a Glafs 
in  the  Middle. 


Mince  Pies. 

Bolognia 

Saufage 

fliced. 

Two  or  three 
Teal. 


Fricaflee  of 
Houfe  Lamb  Steaks. 

Pickled 

Oyfters. 

. O J * . 

Piftachia 

Cream. 

Brawn. 

Small  T urkey 
roafted. 


FI 


Suppers 
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Suppers  of  Nine  Things. 


Fricaflee  of 
Calves  Feet. 


Piftachia 

Nuts. 


Sliced  Oranges, 
Sugar  in  a Glafs. 


Poached  Eggs  on  Rafpberry 

tewed  Sorrel.  Fritters. 


Afparagus. 


Olives. 


Almonds 

and 

Raifins. 


Two  roafted 
Chickens. 


\ 


White  FricalTeeof 
Rabbits. 


Pickles. 


Tart. 


Potted 

Veal. 


Iced 

Cuftard. 


Sliced 

Ham. 


Collared 

Sweetmeats.  Eel. 


Two  or  three 
Woodcocks. 

e Maintenons 


ii 
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Maintenons  of 
Lamb  Steaks 

Gurds 

Tartlets*  and 

Cream. 


Salmagundy. 


Sallad . 


Cheefecakes. 


jaune 

Mange. 


Two  Chickens 
roafted. 


Boiled  Chickens, 
Lemon  Sauce. 


Smelts 

fried. 


Tartlets. 


Bolognia  Sau- 
fage  fliced* 


Lemon  Cream 
and  Ratafia 
Cakes. 


Brawn. 


Stewed 

Quinces* 


Sweetbreads 

larded. 


H * 


t 


Pickled 

Salmbn. 


Larks, 


Lei 


JOO 
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Eel 

Spitchcocked. 


Potted 

Pigeon, 

Cheefecakes. 

Stewed 

Muftirooms. 

i 

Trifle.  Peafe. 

Tart. 

\ * 

% 

* 

Tongue 

fliced. 

Duck 

roafted. 

Veal  Collops, 
white. 


Collared 

Codlings  and 

Mackarel. 

Cream. 

Ragout  of 

Eggs. 

Melon  in  Afparagus 

Mummery. 

Sweetmeats. 

. 

4 

Prawns. 

t *■ 

Pigeons 

roafted. 

Lamb’s 

* 

' 

V 
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Lamb’s  Fry. 

y 


Potted  Ham 

Eel.  diced. 


Cuftard 

Fritters. 


Sweetmeats. 


Peafe. 


Pickles. 


Cray 

Fifh. 


Two  Ducklings. 


H 3 


Suppers 
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Suppers 


of  . 'Eleven  Dijhes. 


White  Fricaflfee  of 
Chickens. 


Potted 

Venifon. 

Cream. 

Spun 

Butter. 

Maintenons. 

Rafpberries. 

Ragout 

of 

Mufhrooms. 

Radifhes. 

i 

Cream. 

Potted 

Mackarel. 

Three  Pigeons 
roafted. 

• 

Celery. 

Potted 

Pigeon. 

Almonds  and 
Raifins. 

Rafped 

Beef. 

Fricaflee  of 
Lamb  Stones. 

Trifle. 

Lobfter 

roafted. 

Anchovies, 

Piftachia 

Nuts. 

Collared 

Veal. 

Leveret. 

Lobftet 

V 
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Lobfter 

buttered. 

Peafe. 

Lemon 

Cuftards. 

Scolloped 

Oyfters. 

Cold 

Chicken. 

Jellies ; a preferved 
Green  Orange  in 
the  Middle. 

Sliced 

Ham. 

Two  Sweet- 
breads roafted. 

Ralpberry  Cream 
in  Cups. 

Artichokes. 

$ 

Two  Ducklings. 

. / 

• 

Fricaflee  of 
Houfe  Lamb  Steaks. 

- 

Oyfter 

Loaves. 

Stewed 

Quinces. 

Larks. 

Potted  Ham 
and 

Chicken. 

Snow  Cream 
and 

Brandy  Fruit. 

\ . ^ 

Lobfler. 

Poached  Eggs 
and  Spinach. 

Stewed 

Pears. 

Mufhrooms 

Hewed, 

Three 

Woodcocks. 

, • 

• 

h4 

Stewed 

/ 
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Stewed 

Carp. 


Crab. 

Sweetmeats. 

Almond 

Cheefecakes. 

Three 

Snipes. 

Floating  Ifland 
of  Chocolate. 

Houfe  Lamb’s 
Fry. 

Tartlets. 

Sweetmeats. 

Sandwiches. 

Small  Hare. 

White  Collops 
of  Veal. 

Snipes  in 

Jelly. 

Small 

Mince  Pies. 

Pickled 

Oyfters. 

Artichoke 
Bottoms 
with  Eggs. 

Jellies 

and 

Sweetmeats. 

Larks. 

Pickled 

Smelts. 

Cuftard 

Fritters. 

Partridge 
in  Panes  in 
Jelly. 

Wild  Ducks. 

Suppers 
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N 

Suppers  of  'Thirteen  Di/hes . 


Chickens 

boiled. 

Potted 

Pigeon. 

Cray 

Fifh. 

Prunellas. 

French 

Plumbs. 

A Ragout 
of  Eggs. 

Apple  Tart  . r 

creamed.  Afparagus. 

Almonds 

and 

Raifins. 

\ 

Piftachia 

Nuts. 

Pickled 

Oyfters. 

Rafped  Beef 
on  buttered 
Rufks. 

Fricaflee  of 
Lamb  Stones. 

Stewed 


/ 
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Stewed 

Soles* 


Spun  Butter, 
Anchovies  rolled 
and  laid  round. 


Dried 

Sweetmeats. 


Bulled 

Chicken. 


Blanc  Mange 
coloured  green. 
Jelly  round. 


Olives* 


i 


Lamprey 

potted. 


Pheafant, 

or 

Two  Wild  Ducks. 


Brawn. 


Cakes. 


Two 

Sweetbreads. 


Wet 

Sweetmeats. 


Marbled 

Veal. 


Small 


bills  of  fare, 
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Small  T urkey 
boiled. 


Cold  Ham 
diced. 


Potted 

Hare. 


Bull  ace  Dried 

Cheefe.  Apples. 


Buttered  Cuftard  Larks. 

Crab.  with  Snow. 


_ Stewed 

Oranges;  Quinces. 


Rafped 

Beef. 


Pickles, 


Tw$ 


Scotch 

Collops. 


io8 
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Tv/o  fmall  Rabbits 
fricafl'eed  white. 


Prawns. 


Potted 

Mackarel. 


Straw-  Crocant 

berries.  Tartlets. 


/ 

Peafe. 


Cream  in  a 
cut  Glafs 
Bafon. 


Ragout 

of 

Mufhrooms. 


Stewed  Rafpberries. 

Pippins. 


Potted 

Wheat  Ears. 


Tongue 

fliced. 


T urkey 
Poult. 


A Fricaflee 


v 
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A Fricaflee  of  Lamb  Stones 
and  Sweetbreads  ; larded 
Sweetbreads  in  the 
Middle. 


Small 

Mince  Pies. 


Two 

Teal. 


Almond 

Cheefecakes. 


Jelly  from 
a Mould. 


Tongue  Crocai^t.  Lobfter. 

lliced. 


Jaune  Mange,  Apple  Tartlets 

Jelly  between.  creamed. 


t 


Fried  German 

Smelts.  Puffis. 


Three 

Partridges. 


$ 


A Brace 


» 

/ 


no 


% 


/ 
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A Brace  of  Tench 
Hewed  white. 


Afparagus. 


Two  Pidgeons 
roafted* 


Sweet- 

meats* 


Blanc  Mange 


like 

poached  Eggs 


Sliced.  Jellies  and  Potted  Veal 

Ham*  Creams.  Hicedi 


Crocant 

Tartlets. 


Cuftard  in 
preferved 

Oranges. 


Two 

Sweetbreads. 


Stewed 

Mufhrooms. 


Two 

young  Ducksi 


/ 
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in 


Fifteen  Supper  Di/hes . 


A Brace  of  T rout. 


Peafe. 


Cream, 


Pulled 

Rabbit, 


Green 

Caps, 


Curds. 


Pigeon  in 
Jelly. 


Strawberries, 


Veal  in 

Jelly. 


Almond 

Cheefecakes, 


Goofeberry 
Tarts  in 
GlaHes. 


Lamb  Stones 
fricaffeed. 


Cream. 


Artichoke?, 


Two  Chickens 
J roafted. 


[Sauce  on  the  Side  Board.] 


Seventeen 


Ji 


\ 

) 
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Seventee 71  Supper  Difles, 


Stewed  Soles. 


Peafe. 


Artichokes. 


Collared  Beef, 
or  Veal  in 
Slices. 


Stewed 
Pippins 
in  Cuftard. 


Preferved  Fruit, 
and  Snow  Cream  Lob- 

in  fmall  Glades  fter. 

round  it. 


Three  Teal. 


Trifle. 


Two  larded 
Sweetbreads. 


Potted 

Pigeon. 


Brandy  Fruit, 
and  Lemon 
Cream  in 
fmall  Glafles 
round  it. 


Green  Orange,  Small 

preferved  Jelly  cold 

heaped  round.  Chicken 


Ragout  of 
Eggs. 


Stewed 

Mufhrooms. 


Small  Hare. 


[Sauce  on  the  Side  Board.] 
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Nineteen  Supper  Difhes. 


A Salmon  Trout, 
or  a Fricaflee  of 
Rabbits. 


Cuftard 

Fritters. 


Brandy  Fruit, 
Sweetmeats  round. 


Artichoke  Bot- 
toms with  Eggs. 


Cray  Filh  Almond  Lemon  Potted 

in  Jelly.  Cheefecakes.  Cuftards.  Beef. 


Houfe  Lamb  Jellies  and 

Steaks  fricaffeed.  Syllabubs. 


Three 

Snipes. 


Collared 

Veal 

fliced. 


Blanc 

Mange. 


Black  Caps  Hare  Cake 
and  in 

Cr^am.  J elly. 


Afpa- 

ragus. 


Brandy  Fruit, 
and  Sweetmeats 
round. 


Small 

Mince 

Pies. 


Pheafant. 


I 


COLD 


\ 

) 
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COLD 


Tart. 


Sallad. 


.9 


s u p p 

1 

Lob  Her. 

Sallad. 

Cold 

Lamb; 


Pickled 

Salmon. 

Tart. 

f 

Cold  Breaft  of 
Lamb. 


/ 


E R S. 


Rafped 

Beef. 


Radifbes  and 
Butter. 


' 1 


Cold 


B I 

L L S OF  F 

A R E. 

/ 

Cold  roafted 
Chicken. 

Curds  and 
Cream. 

Sallad. 

Collared 

Eel. 

Potted 

Lobfter. 

i 

Tart. 

• 

Cold 

Tongue. 

/ 

Cold 

Chickens. 

Pickled 

Oyfters. 

Small 

Tarts. 

Potted 

Woodcock 

•i 

Salmagundy. 

Brandy  Fruit, 
Cream  of  any 
Sort  round. 

Ham  fliced, 

Potted 

Beef. 

Cheefecakes. 

Brawn. 

Lobfter, 

Prawns  round  it. 

[Sallad  on  the  Side  Board.] 
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Befl  End  of  a 
cold  neck  of  Veal 
roafted. 


/ 


Potted  Ham 
and  Chickens 

Goofeberry 

Cream. 

Anchovies, 

fliced. 

' i 

Prawns. 

Sallad. 

Cray 

Filh. 

Curds 

Potted 

Pickles. 

and 

Venifon 

Cream. 

fliced. 

Cold 
T ongue. 
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Cold  Chickens. 


Lemon 

Cuftards. 

Cray  Fifh 
in  jelly. 

Blanc 

Mange. 

Potted 

Pigeon. 

Cream. 

Collared 

Eel. 

Straw- 

berries. 

Red 

Rafpberries. 

Marbled 

Veal. 

Jellies  and 
Syllabubs. 

> . 

Sliced 

Ham. 

White 

Rafpberries. 

i 

Haut- 

boys. 

/ 

\ 

Mackarel 

collared. 

Cream. 

Potted 

Leveret. 

Jaune 

Mange. 

Smelts 
in  Jelly. 

Stewed 

Pippins, 

Cold  Ribs  of 
Lamb. 


[Sallad  on  the  Side  Board.] 
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LADY’s  ASSISTANT. 


Directions  how  to  choofe  Beef . 

TH  E flefli  of  Ox  Beef,  if  young,  will  have  a fine  open 
fmooth  grain,  of  a bright  red,  and  very  tender ; the  fuet 
very  white : if  it  is  yellow,  it  is  not  good. — Cow  beef,  the 
grain  is  clofer,  the  fat  whiter,  but  the  lean  not  fo  bright  a 
red. — Bull  Beef  is  of  a (till  clofer  grain  ; the  fat  is  fkinny  and 
hard,  the  lean  of  a deep  red,  and  it  has  a much  ftronger  fcent 
than  any  other  beef. 

Different  Pieces  of  an  Ox. 

Fore  Quarter. 

SHIN,  clod,  (licking-piece,  leg  of  mutton-piece,  fore-rib, 
middle-rib,  chuck,  blade-bone,  marrow-bones,  brifket. 

Hind  Quarter. 

LEG,  fmall  round,  or  moufe  buttock,  the  round,  or  middle 
buttock,  thick  flank,  thin  flank,  veiny  piece,  haunch-bone, 
rump,  and  furloin. 

Id  he  Head. 

Tongue,  Palate, 

.',KIRT,  heart,  fweetbreads,  kidneys,  fillet,  liver,  and  the 

I 4 tripe. 
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tripe,  which  is  diftinguifhed  by  the  names  of  the  double,  the 
roll,  and  the  reed-tripe  ; and  the  feet. 

General  'Directions  for  Boiling , &c. 

AS  neatnefs  is  a moll:  material  requifite  in  a kitchen,  be  par- 
ticularly careful  to  keep  all  the  utenfils  perfe&ly  clean,  the  po.s 
and  faucepans  well  tinned,  or  lined  with  filver  ; let  all  meat 
boil  gently,  and  always  ufe  foft  water,  if  to  be  had  ; put  the 
meat  into  the  veflel  while  the  water  is  cold,  unlefs  it  is  not 
fait  enough  (if  beef  or  pork)  then  put  it  into  hot,  or  boiling 
water  ; be  fure  always  to  let  the  veflel  be  large  enough,  that 
the  meat  may  be  well  covered  with  water ; cover  the  pot,  to 
prevent  the  foot  dropping  into  it,  and  fo  clofe  that  the  fmoke 
from  the  fire  does  not  get  under  the  edge  of  the  cover  ; when  it 
boils,  never  negleCt  to  take  off  the  fcum,  as  that  not  being  at- 
tended to,  fpoils  the  look  of  the  meat — fome  fhake  a fmall 
handful  of  flour  upon  the  water,  which  takes  up  all  the  fcum 
— and  others  pour  a little  cold  water  in,  when  the  pot  boils,  to 
make  the  fcum  rife. 

General  Directions  for  Roafting. 

AS  foon  as  the  meat  is  put  to  the  fire,  pour  over  it  fome  warm 
water,  which  throw  away  ; this  is  very  neeeflary  to  thofe  who 
are  nice  in  the  drefling  their  meat,  it  being  a good  deal  handled 
in  the  fpitting  ; fhake  fome  flour  over  it,  bafte  it  with  butter, 
and -do  not  put  it  too  near  the  fire  : this,  with  frequently  bail- 
ing it,  a brifk  fire,  and  allowing  time  enough,  are  the  only 
means  of  roafting  in  perfection  : when  the  fleam  draws  to  the 
fire,  the  meat  is  near  done  : flour  and  bafte  it  juft  before  it  is 
fent  to  table,  that  it  may  have  a nice  froth  : always  allow  a 
longer  time  for  the  meat  to  roaft  in  frofty  weather : take  parti- 
cular care  to  have  the  fpit  clean,  as  nothing  is  more  difagreeable 
than  a fpit  mark  ; and  remember,  when  the  meat  is  half  done, 
to  remove  the  dripping-pan  and  fpit  a little  from  the  fire,  and 
flir  it : if  it  is  a good  fire  before  the  meat  is  laid  down,  once 
flirting  it  will  in  general  roaft  a joint  of  meat.  Never  fait  the 
meat  before  it  is  put  to  the  fire,  it  draws  out  the  gravy  too 
much  : if  it  is  to  be  kept  fome  time  before  it  is  drefled,  as  in- 
deed mutton  and  beef  are  not  good  frefli  killed,  be  fure  to  dry 
it  well  with  a cloth,  and  hang  it  where  it  will  have  a thorough 
air;  look  at  it  every  day,  and  wipe  off  all  the  damp;  it  will 
keep  a long  time  : fome  pepper  it  a little. 

' Boiled 


v 
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Boiled  Beef. 

BEEF  mud  be  boiled  according  to  the  different  pieces:  a 
round,  or  a haunch-bone,  ought  not  to  be  thoroughly  boiled, 
as  they  makegood  * bubble  and  (queak,  if  under  done,  or  the 
infide  of  a round  will  make  a good  pie  ; a middling  fized  round 
will  take  three  hours  : brilket  and  inferior  pieces  ought  to  be 
very  well  boiled.  For  fauce— cabbage,  favoys,  any  fort  of 
greens,  carrots,  or  turnips. 

T 0 boil  a Rtmp  of  Beef,  relijhed. 

CUT  a very  large  handful  of  fweet  herbs  very  fmall,  mix 
with  them  fome  common  fait  and  pepper,  a fmall  quantity  of 
faltpetre  ; rub  the  beef  all  over  with  thefe  ingredients,  let  it  lie 
four  days  but  not  longer,  put  it  into  a pot  with  a large  quan- 
tity of  water,  and  put  in  with  it  four  onions  cut  in  quarters, 
a bunch  of  carrots,  four  bay-leaves,  a large  bunch  of  fweet 
herbs,  a handful  of  parfley,  five  or  fix  cloves,  fome  whole  pep- 
per, and  a little  fait  ; boil  it  well,  and  as  the  fcum  rifes  take  it 
off : do  not  put  any  of  the  roots  into  the  difn  with  it,  only  drew 
fome  frefh  parfley.  This  is  a very  good  way  of  drefting  it; 
the  herbs  it  is  rubbed  with  give  it  a good  flavour. 

Roof  Beef. 

A PIECE  of  ten  pounds  will  take  about  an  hour  and  a half; 
of  twenty  pounds,  three  hours,  if  thick  ; two  hours  and  a half, 
if  thin  : put  a piece  of  buttered  paper  on  the  outfide,  it  prevents 
the  fkin  from  fhrinking.  For  fauce — fallad,  pickles,  potatoes, 
broccoli,  cucumbers  raw  or  dewed,  celery  raw  or  dewed, 

French  beans,  cauliflower. 

T 0 bake  a Leg  of  Beef. 

TAKE  a large  deep  pan,  and  lay  your  beef  at  the  bottom.  ^ 

Then  put  in  a little  piece  of  bacon,  a flice  or  two  of  carrot, 
fome  mace,  cloves,  black  and  white  whole  pepper,  a large 
onion  cut  in  fl ices,  and  a bundle  of  fweet  herbs.  Pour  in  wa- 
ter till  the  meat  be  covered,  and  fend  it  to  the  oven  covered 
up.  When  it  be  baked,  drain  it  through  a coarfe  fieve.  Take 
out  all  the  finews  and  fat,  and  put  them  into  a faucepan,  with 
a few  fpoonfuls  of  the  gravy,  a little  red  wine,  a fmall  piece  of 
butter  rolled  in  flour,  and  fome  muflard.  Shake  your  faucepan 

tV 

* Fry’d  beef  and  cabbage. 

often, 

* 


t 
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often,  and  when  the  fauce  be  hot  and  thick,  difh  it  up,  and  fend 
it  to  table. 

To  ftew  Beef. 

TAKE  a pound  and  a half  of  the  fat  part  of  the  brifket, 
with  four  pounds  of  ftewing  beef,  cut  into  pieces;  put  thefe 
into  a ftew-pan,  with  a little  fait,  fome  pepper,  a bunch  of 
fweet  herbs,  an  onion  ftuck  with  cloves,  two  or  three  pieces  of 
carrot,  two  quarts  of  water,  and  half  a pint  of  good  fmall 
beer  : let  it  ftew  four  hours,  then  take  fome  turnips  and  carrots 
cut  into  pieces,  a fmall  leek,  two  or  three  heads  of  celery  cut 
fmall,  a piece  of  bread  toafted  hard  ; let  thefe  ftew  all  together 
one  hour  more,  then  pour  all  into  a tureen,  and  ferve  it  up. 

To  flew  a Rump  of  Beef. 

TAKE  a rump,  and  roaft  it  till  it  is  half  done,  then  put  it 
into  a large  pot  with  three  pints  of  water,  one  pint  of  fmall 
beer,  one  pint  of  red  wine,  fome  fait,  three  or  four  fpoonfuls 
of  vinegar,  two  fpoonfuls  of  ketchup,  beaten  mace,  a bunch  of 
fweet  herbs,  an  onion  ftuck  with  cloves,  a little  chyan  pepper  ; 
let  it  ftew  very  gently  till  it  is  very  tender,  it  will  take  about 
two  hours  ; when  it  is  enough,  take  it  up,  and  lay  it  in  a deep 
difh  : feum  the  fat  oft  very  carefully,  and  ftrain  the  gravy  ; 
put  in  a few  pickled  mufhrooms,  truffles,  morells,  and  oyfters, 
if  agreeable  ; it  is  very  good  without:  thicken  the  gravy,  and 
pour  over  the  beef. 

Forcemeat-balls  fried  are  a good  addition,  laid  round  the 
beef. 

* 

To  flew  Beef  Gobbets. 

TAKE  a piece  of  beef,  not  too  lean,  nor  too  fat,  cut  it 
into  pieces,'  the  ftze  of  a large  egg,  put  them  into  a ftew-pan, 
and  juft  cover  them  with  water  ; let  them  ftew  an  hour,  feum 
them  very  clean,  then  put  in  fome  fait,  and  fome  whole  pep- 
per, cloves,  and  mace,  tied  in  a bit  of  muflin,  fome  celery  and 
carrots,  turnips  pared  and  cut  into  flices,  a bunch  of  fweet 
herbs,  and  a large  cruft  of  bread,  a little  red  wine,  according 
to  the  quantity  that  is  wanted;  coverthem  clofe,  and  let  them 
ftew  till  they  are  tender;  takeout  the  fpices  and  the  bread, 
and  have  a French  roll  ready  fried  and  cut  into  four,  to  put 
into  them  when  they  are  fent  to  table. 

A Leg 
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A Leg  of  Beef  Jtewed. 

CUT  it  into  pieces,  put  to  it  a bunch  of  fweet  herbs,  two 
large  onions,  fix  or  eight  cloves,  a carrot  or  two,  a turnip,  a 
head  of  celery,  fome  black  pepper,  a quart  of  beer,  and  water 
enough  to  cover  the  meat  ; flew  it  in  an  earthen  veffel  fix  or 
feven"  hours  ; take  out  the  meat,  fcum  the  liquor;  put  to  it 
celery  ready  boiled  and  cut  into  pieces,  carrot  cut  to  pieces  and 
boiled,  and  turnips  in  balls,  a little  chyan.  Or  thicken  fome 
of  the  liquor  with  flour,  boil  it  up  a few  minutes  (a  little  red 
wine,  not  much)  pick  out  the  finews,  and  as  much  of  the  meat 
as  is  wanted,  put  it  into  the  fauce,  ferve  it  in  a deep  difti. 

Beef  A-la-mode. 

TAKE  fome  of  the  round  of  beef,  the  veiny  piece,  or  fmall 
round  (what  is  generally  called  the  moufe  buttock)  cut  it  five 
or  fix  inches  thick,  cut  fome  pieces  of  fat  bacon  into  long  bits  ; 
take  an  equal  quantity  of  beaten  mace,  pepper,  and  nutmeg, 
with  double  the  quantity  of  fait,  if  wanted  ; mix  them  toge- 
ther, dip  the  bacon  into  fome  vinegar  (garlick  vinegar,  if  agree- 
able) then  into  the  fpice,  lard  the  beef  with  a larding-pin, 
very  thick  and  even,  put  the  meat  into  a pot  juft  big  enough 
to  hold  it,  with  a gill  of  vinegar,  two  large  onions,  a bunch  of 
fweet  herbs,  half  a pint  of  red  wine,  fome  lemon-peel  : cover 
it  down  very  clofe,  and  put  a wet  cloth  round  the  edge  of  the 
pot,  to  prevent  the  fleam  evaporating  ; when  it  is  half  done 
turn  it,  and  cover  it  up  again  ; do  it  over  a ftove,  or  a very  flow 
fire  : it  will  take  five  hours  and  a half  before  it  is  done. 

N.  B.  Truffles  and  morells  may  be  added  to  it. 

Another  Way. 

CUT  fome  of  the  round  of  beef  into  pieces,  lard  and  fry 
them,  put  to  them  fome  beef  broth,  a bunch  of  fweet  herbs,  an 
onion,  a few  pepper-corns  and  cloves  ; ftew  this  gently  till 
tender,  covered  clofe ; fcum  off  the  fat,  add  a few  frefh  mufti- 
rooms. 

N.  B.  Water  may  be  ufed  inftead  of  broth. 

Rump  of  Beef  A-la-mode. 

BONE  it,  lard  it  with  bacon,  make  a fluffing  with  bread- 
crumbs, parfley,  and  fweet  herbs  chopped,  a little  efchalot, 
nutmeg,  pepper,  fait,  lemon-peel  grated,  fuet  chopped,  and  yolk 
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of  egg  ; fluff  the  part  where  the  bone  came  out,  and  here  and 
there  in  the  lean  ; Ikewer  it  and  bind  it  with  a tape  : bake  or 
Hew  it  with  a pint  of  red  wine  and  a quart  of  water;  take  out 
the  meat,  fcum  the  fauce,  thicken  it  with  a little  flour  ; add 
morells,  pickled  muftirooms,  or  lemon-juice.  It  eats’ very 
well  cold,  or  may  be  cut  into  flices  and  fried,  tolled  Up  in  fome 
of  the  fauce  (thickened  with  flour)  with  oyfters  and  ketchup. 

A-la-mcde  de  Portugal. 

TAKE  a fmall  rump  of  beef,  fry  the  thin  par  t of  it  brown 
in  butter ; make  a fluffing  with  fome  onions,  boiled  chefnuts, 
an  anchovy,  fome  chyan  pepper,  fait,  and  nutmeg ; fluff  the 
thick  part  of  the  rutnp,  and  flew  it  in  fome  ftrong  beef-gravy 
till  it  is  tender,  then  take  it  up  ; keep  it  hot,  ftrain  off  the 
gravy,  put  to  it  fome  browning  (for  made  difhes),  fome  pickled 
cucumbers,  capers  chopped,  and  a little  lemon-juice;  give  it 
a boil,  cut  the  fried  meat  in  two,  lay  it  on  each  fide  the  flew, 
and  pour  the  gravy  over  it. 

Beuf  A-la-daube. 

TAKE  a round,  a rump,  or  a veiny  piece  of  beef,  lard  it 
with  bacon,  half  roaft  it,  or  fry  it  brown ; put  it  into  a ftew- 
pan  or  a pot  that  will  juft  hold  it,  fome  gravy,  an  onion  ftuck 
with  cloves,  half  a pint  of  white  wine,  a gill  of  vinegar,  a 
bunch  of  fweet  herbs,  pepper,  cloves,  mace,  and  fait ; cover  it 
down  very  clofe,  let  it  but  juft  ftmmer  till  it  is  tender  ; take 
two  ox-palates,  two  fweetbreads,  truffles,  morells,  artichoke- 
bottoms,  ftew  them  all  together  in  fome  gravy,  and  pour  over 
the  beef ; have  ready  fome  forced-meat  balls  fried,  make  fome 
long,  others  round,  dip  fome  fippets  into  batter,  fry  and  cut 
them  three-corner  ways,  and  flick  them  into  the  meat,  lay  the 
balls  round  the  difh. 

A-la-royale. 

BONE  a rump,  furloin,  or  brilket,  and  cut  fome  holes  in 
it  at  a little  diftance  from  each  other ; fill  the  holes,  one  with 
chopt  oyfters,  another  with  fat  bacon,  and  the  other  with  chopt 
parfley ; dip  each  of  thefe,  before  the  beef  is  ftuffed,  into  a fea- 
foning  made  with  fait,  pepper,  beaten  mace,  nutmeg,  grated 
lemon-peel,  fweet  marjoram,  and  thyme;  put  a piece  of  butter 
into  a frying-pan,  and  when  it  has  done  hiffing,  put  in  the 
beef,  make  it  of  a fine  brown,  then  put  it  into  fome  broth  made 
of  the  bones,  with  a bay-leaf,  a pint  of  red  wine,  two  ancho- 
2 ' vies, 
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vies,  and  a quarter  of  a pint  of  fmall  beer  ; cover  it  clofe,  and 
let  itftew  till  it  is  tender,  then  take  out  the  beef,  fcum  off  the 
fat,  {train  the  gravy;  add  two  ox- palates  {tewed  tender  and  cut 
into  pieces,  fome  pickled  gerkins,  truffles,  morells,  and  a little 
muQiroom  powder;  let  all  thefe  boil  together,  thicken  the 
fauce  with  a bit  of  butter  rolled  in  flour,  put  in  the  beef  to 
warm,  pour  the  fauce  over  it,  and  ferve  it  up. 

‘Tremblant. 

CUT  a fmall  rump  of  beef  very  neatly,  fo  as  to  lay  flat  in, 
the  difli,  let  it  hang  according  as  the  weather  will  permit,  bind 
it  about  with  a fillet,  put  it  into  a pot  with  water  enough  to 
cover  it,  about  a pint  of  Madeira,  an  onion  ftuck  with  cloves, 
a piece  of  lemon-peel,  a bunch  of  fweet  herbs,  fome  whole 
pepper  ; let  it  flew  gently  for  as  long  a time  as  it  will  hang  to- 
gether ; take  out  the  beef,  fcum  the  fauce  very  clean,  firft 
{trained  ; have  fome  carrots,  firft  half-boiled  and  cut  in  flips 
an  inchlong,  then  ftewed  in  about  a pint  of  cull  is,  with  fmall 
onions  or  efchalot  minced,  chopped  parfley,  and  a little  tara- 
gon  ; add  to  this  as  much  of  the  liquor  the  beef  was  ftewed  in  * 
as  will  make  fauce  enough,  more  wine  if  neceffary,  and  a little 
juice  of  lemon  ; wipe  the  meat,  take  off  the  tape,  pour  the 
fauce  over  it  when  it  has  boiled  up  a minute  or  two.  If  it  is 
defigned  for  a fide-dilh,  cut  the  meat  to  a proportionable  fize. 

Ecarlate. 

TAKE  a brifket,  or  the  thick  part  of  the  thin  flank,  rub  it 
over  well  with  fome  falt-petre  beat  fmall,  then  take  half  a 
pound  of  coarfe  fugar,  a pound  of  common  fait,  two  ounces  of 
bay-falt,  mix  it  ail  together,  and  rub  it  well  on  the  beef;  turn 
it  every  day,  and  let  it  lie  twelve  days  or  a fortnight. 

It  eats  very  good  cold,  with  a weight  laid  upon  it,  and  then 
cut  into  flices. 


Rump  aa  Ragout. 

CUT  the  meat  from  the  bon«,  flour  and  fry  it,  pour  over  it 
a little  boiling  water,  about  a pint  of  fmall  beer;  add  a carrot 
or  two,  an  onion  ftuck  with  cloves,  fome  whole  pepper,  fait, 
a piece  of  lemon-peel,  a bunch  of  fweet  herbs ; let  thefe  ftew 
an  hour,  then  add  fome  good  gravy  ; when  the  meat  is  tender 
take  it  out,  ftrain  the  fauce,  thicken  it  with  a little  flour;  add 
a little  celery  ready  boiled,  a little  ketchup  ; put  io  the  meat, 
juft  fimmer It  up.  Or  the  celery  may  be  omitted,  and  the  ra- 
gout, 
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gout  enriched  by  adding  mufhrooms  frefli  or  pickled,  artichoke- 
bottoms  boiled  and  quartered,  and  hard  yolks  of  eggs. 

N.  B.  A piece  of  flank,  or  any  piece  that  can  be  cut  free 
from  bone,  will  do  inflead  of  the  rump. 

A Round  of  Beef  forced. 

RUB  it  with  fome  common  fait,  a little  bay-falt,  falt-petre, 
and  coarfe  fugar  ; let  it  lie  a full  week  or  more,  according  to 
the  flze,  turning  it  every  day  ; wafh  and  dry  it,  lard  it  a little, 
and  make  holes,  which  fill  with  bread  crumbs,  marrow,  or  fuet, 
parfley,  grated  lemon-peel,  fweet  herbs,  pepper,  fait,  nutmeg, 
yolk  of  egg,  made  into  fluffing  ; bake  it  with  a little  water  and 
fmall  beer,  fome  whole  pepper,  and  an  onion.  It  may  be 
boiled. 

It  is  a handfome  fideboard-difh  cold  for  a large  company. 

To  force  the  Infide  of  a Sirloin  of  Beef. 

WITH  a fharp  knife  carefully  lift  up  the  fat  of  the  infide, 
and  take  out  all  the  meat  clofe  to  the  bone  ; chop  it  fmall,  and 
alfo  a pound  of  fuet,  about  as  many  crumbs  of  bread,  a little 
thyme  and  lemon-peel,  a little  pepper  and  fait,  half  a nutmeg 
grated,  and  two  chalots  chopped  fine  ; mix  and  beat  all  very 
fine  in  a marble  mortar,  with  a glafs  of  red  wine,  and  then  put 
it  into  the  fame  place  ; cover  it  with  the  fkin  anti  fat,  fkewer  it 
down  with  fine  fkewers,  and  cover  it  with  paper;  do  not  take 
the  paper  off  till  the  meat  be  on  the  difh  ; take  aiquarter  of  a 
pint  of  red  wine,  and  two  efchalots  Hired  fine  ; boil  them,  and 
pour  into  the  difh,  with  the  gravy  that  comes  out  of  the  meat. 
Spit  your  meat  before  you  take  out  the  infide. 

Sirloin  of  Beef  cn  Epigram. 

HAVING  roafted  a firloin  of  beef,  take  it  off  the  fpit,  raife 
the  fkin  carefully  off,  and  cut  out  the  lean  part  of  the  beef, 
but  obferve  not  to  cut  near  the  ends  or  fides  : hafh  the  meat  in 
the  following  manner;  cut  it  into  pieces  about  the  fize  of  a 
crown-  piece,  put  half  a pint  of  gravy  into  a tofs-pan,  an  onion 
chopped  fine,  two  fpoonfuls  of  ketchup,  fome  pepper  and  fait, 
fix  fmall  pickled  cucumbers  cut  into  thin  dices,  and  the  gravy 
that  comes  from  the  beef,  with  a little  butter  rolled  in  flour; 
put  the  meat  in,  and  tofs  it  up  for  five  minutes;  then  put  it  on 
the  firloin,  put  the  fkin  over,  and  fend  it  to  table.  Garnifh 
with  horfe-radifh. 
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To  drefs  a Fillet  of  Beef. 

IT  is  the  infide  of  thefirloin  ; itmufl  be  carefully  cut  from 
the  bone;  make  a feafoning  with  a few  crumbs  of  bread,  a little 
pepper  and  fait,  fome  lemon-peel,  thyme,  parfley  Hired  fmall, 
with  fome  nutmeg  grated  ; Hrew  this  all  over  it,  and  then  put 
fome  flices  of  faEbacon  cut  very  thin  over  the  feafoning;  roll 
it  up  very  tight,  fkewer  it  with  fmall  fkewers,  and  roaftit;  bafle 

it  with  red  wine  and  butter,  put  fome  good  gravy  into  the  difli. 

/ 

To  broil  Beef  Steaks. 

THE  befi  Heaks  are  cut  from  the  middle  of  the  rump;  let 
them  be  cut  half  an  inch  thick,  then  beat  them  with  a rolling- 
pin,  feafon  them  with  pepper  and  fait;  let  the  fire  be  very  clear 
and  brifk,  the  gridiron  very  clean  ; fet  the  difh  before  the  fire 
upon  achaffing-dilh  to  keep  hot ; turn  the  Heaks  often  with  a 
pair  of  fmall  tongs  made  on  purpofe.  When  they  are  enough, 
lay  them  in  the  difh,  and  rub  a bit  of  butter  over  them. 

N.  B.  Be  fure  do  not  feafon  them  till  they  are  put  upon  the 
gridiron. 

Beef  Steaks  fried. 

TAKE  fome  {leaks  cut  out  of  the  middle  of  the  rump,  fry 
them  in  butter  ; when  they  are  done  put  a little  fmall  beer  into 
the  pan,  if  not  bitter,  the  gravy  which  runs  from  the  {leaks,  a 
little  nutmeg,  an  efchalot,  fome  walnut  ketchup,  a piece  of 
butter  rolled  in  flour,  {hake  it  round  the  pan  till  it  boils,  and 
pour  it  over  the  {leaks ; fome  Hewed  oyfters  may  be  added,  or 
pickled  mufhrooms. 

Another  way. 

PEPPER  and  fait  fome  rump  {leaks.  Hew  them  with  fome 
water,  a glafs  of  Madeira,  a bunch  of  fweet  herbs,  an  anchovy 
or  two,  an  onion,  a piece  of  lemon-peel,  two  or  three  cloves  ; 
cover  them  clofe  ; when  tender  take  them  out ; flour  them 
pretty  well,  fry  them,  pour  off  the  fat,  flrain  the  liquor  that 
they  were  Hewed  in,  put  it  to  the  Heaks,  with,  ketchup  or 
mufhroom  pow'der  and  liquor,  oyffers  and  their  liquor,  lemon 
juice  ; fimrner  this  up  ; garnilh  with  pickles. 

Beef  Steaks  jlewed. 

CU  r three  pounds  of  Heaks  from  the  leg  of  mutton-piece  of 
beef,  beat  them,  put  them  into  a Hew-pan  with  a pint  of  wa- 
ter ; the  fame  of  fmall  beer,  it  not  bitter ; if  it  is,  put  lcfs  beer 

and 


) 


128  THE  LADY’s  ASSISTANT. 

and  more  water,  fix  cloves,  a large  onion,  a bunch  of  fweet 
herbs,  a carrot,  a turnip,  pepper,  and  fait ; flew  this  very  gent- 
ly (clofe  covered)  four  or  five  hours,  but  take  care  the  meat 
does  not  goto  rags  by  doing  too  faft  ; take  up  the  meat,  ftrain 
the  fauce  over  it  ; have  turnips  cut  into  balls,  and  carrots  cut 
into  any  fhape  and  boiled,  which  lay  on  the  meat.  It  is  a very 
good  and  cheap  difih. 

Beef  Steaks  rolled. 

TAKE  fome  beef  fteaks,  what  quantity  is  wanted,  beat 
them  with  a cleaver  to  make  them  tender  ; make  fome  force- 
meat with  a pound  of  veal  beat  fine  in  a mortar,  the  flefh  of  a 
fowl,  half  a pound  of  cold  ham  or  gammon  of  bacon,  fat  and 
lean,  the  kidney-fat  of  a loin  of  veal,  and  a fweetbread,  all  cut 
very  fmall  ; fome  truffles  and  morells  ftewed  and  then  cut 
fmall,  two  efchalots,  fome  parfiey,  a little  thyme,  fome  lemon- 
peel,  the  yolks  of  four  eggs,  a nutmeg  grated,  and  half  a pint 
of  cream  ; mix  thefe  all  together,  and  ftir  them  over  a flow  fire 
for  ten  minutes  ; put  them  upon  the  fteaks,  and  roll  them  up, 
then  fkewer  them  tight,  put  them  into  the  frying-pan,  and  fry 
them  of  a nice  brown  ; then  take  them  from  the  fat,  and  put 
them  into  a ftew-pan  with  a pint  of  good  drawn  gravy,  a fpoon- 
ful  of  red  wine,  two  of  ketchup,  a few  pickled  mufhrooms,  and 
let  them  ftew  for  a quarter  of  an  hour ; take  up  the  fteaks,  cut 
them  in  two,  lay  the  cut  fide  uppermoft.  Garnifti  with  lemon. 

Beef  Olives. 

CUT  fteaks  from  the  rump  or  infide  of  the  firloin,  half  an 
inch  thick,  about  fix  inches  long,  and  four  or  five  broad,  beat 
them  a little,  rub  them  over  with  yolk  of  egg,  ftrew  on  bread 
crumbs,  parfley  chopped,  lemon-peel  Aired,  pepper  and  fait, 
chopped  fuet  or  marrow,  grated  nutmeg  ; roll  them  up  tight, 
fkewer  them,  fry  or  brown  them  in  a Dutch  oven  ; ftew  them 
in  fome  beef  broth  or  gravy  until  tender,  thicken  the  gravy 
with  a little  flour  ; add  ketchup,  and  a little  lemon-juice.  To 
enrich  them,  add  pickled  mufhrooms,  hard  yolks  ol  eggs,  and 
force-meat  balls. 

Beef  Collops  ftewed. 

CUT  the  collops  as  Scotch  collops,  they  are  good  from  the 
thick  flank,  but  more  fo  from  the  middle  of  the  rump ; beat 
them  with  a rolling-pin,  put  them  into  a ftew-pan  with  a little 

water,  a glafs  of  white  wine,  two  efchalots  fhred,  a little 
7 ° grated 
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grated  lemon-peel,  a little  dried  marjoram  rubbed  to  pieces, 
fome  fait  and  pepper  (remember  to  have  fome  fat  cut  to  the 
collops)  fet  them  over  a quick  fire  until  the  pan  is  full  of 
gravy,  turn  them,  and  they  will  be  done  in  ten  minutes  ; fome 
mufliroom  pickle  may  be  added,  if  it  is  liked  ; they  are  eat  with 
pickles.  The  infide  of  a furloin  of  beef  after  it  is  roafted  may 
be  done  the  fame  way. 

. * t 

Beef  hafhed. 

BOIL  a little  beer  and  water,  with  an  efchalot,  two  or  three 
cloves,  and  a bit  of  lemon-peel  ; {train  it,  cut  the  beef  thin, 
and  flour  it  ; add  pepper,  fait,  a little  ketchup,  and  garlic  vi- 
negar ; fimmer  thefe  together,  fhaking  the  pan  round,  then  put 
in  the  meat;  make  it  quite  hot,  but  do  not  let  it  boil  ; add 
what  gravy  may  have  run  from  the  meat.  Garnifh  with  pickles 
and  toafted  bread. 

The  Dutch  way  of  falting  Beef. 

TAKE  a lean  piece  of  Beef  and  rub  it  well  with  brown 
fugar  (fome  pour  treacle  over  it)  let  it  lie  at  leaft  two  days, 
turning  it  very  often;  then  wipe  it,  and  fait  it  with  common, 
fait  and  falt-petre,  beat  the  falt-petre  fine,  rub  it  well  in,  and 
turn  it  every  day  for  fourteen  or  fifteen  days,  then  roll  it  very 
tight  in  a coarfe  cloth,  and  prefs  it  down  with  a large  weight ; 
hang  it  to  dry  in  a chimney,  but  turn  it  the  bottom  upwards 
every  day  ; then  boil  it  in  pump-water  ; it  will  cut  into  Ihivers 
like  Dutch  Beef. 

Hung  Beef. 

THE  proper  piece  is  that  called  the  navel-piece  : it  mud  be 
hung  up  in  a cellar  until  it  is  a little  damp,  but  not  long 
enough  to  change;  take  it  down,  and  wafh  it  very  well  in 
brown  fugar  and  water,  dry  it  with  a cloth,  cut  it  into  two  or 
three  pieces  ; take  half  a pound  of  brown  fugar,  two  pounds  of 
bay-falt  dried  and  pounded  final],  fix  ounces  of  falt-petre  dried 
and  beat  fine,  rub  it  well  into  the  Beef,  then  ftrew  common 
fait  all  over  it,  as  much  as  will  make  it  fait  enough  ; let  it  lie 
together  ten  days,  changing  the  pieces  the  bottom  to  the  top; 
hang  it  where  it  may  have  the  warmth  of  the  fire,  but  not  too 
near  ; when  it  is  drefled,  boil  it  in  hay  and  pump-water,  until 
tender  : it  will  keep  two  or  three  months,  if  when  mouldy  it  is 
dipped  in  boiling  water. 
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Beef  Hams. 

1 ARE  a fat  leg  of  Beef,  rub  it  well  with  falt-petre  and  fait 
prunella  beat  fine  ; then  take  an  ounce  of  bay-falt  well  dried 
an  ounce  of  falt-petre  beat  fine,  a pound  of  coarfe  fugar,  and  a 
pound  of  common  fait  ; rub  this  pickle  well  in  every  day  for 
a month,  then  roll  it  in  bran  or  faw-duft,  and  hang  it  in  wood 
fmoke,  or  burn  horfe-litter  under  it  for  ten  days  or  a fortnight ; 
hang  it  in  a dry  place  near  the  chimney  for  a week;  it  will 
then  keep  very  well  covered  over  with  bran.  Any  other  piece 
of  Beef  may  be  done  in  the  fame  pickle. 

To  collar  Beef. 

T AKE  a thin  flank  of  Beef,  take  off  the  fkin,  beat  it,  and 
rub  it  over  with  a little  cochineal,  half  a pound  of  brown  fu- 
gar, one  ounce  of  falt-petre  beat  fine,  and  five  ounces  of  com- 
mon fait,  rub  it  well  in,  anu  let  it  lie  ten  days,  turning  it  every 
day  ; then  take  it  from  the  pickle,  and  put  it  into  warm  water 
for  four  or  five  hours,  dry  it  well  with  a cloth,  firew  over  it  a 
good  deal  of  fealded  parfley  chopt,  a little  thyme,  fome  green 
fweet  marjoram,  and  a little  fage,  feafoned  with  pepper, °falt, 
and  nutmeg  ; cut  the  lean  piece  from  the  fat,  and  lfrew  over  it 
a few  of  the  herbs,  then  put  on  the  fat  part,  and  then  the  reft 
of  the  feafoning,  roll  it  tight,  bind  it  with  a coarfe  tape  ; boil 
it  until  it  is  tender,  and  hang  it  up;  the  next  day  feum  the  li- 
quor it  v/as  boiled  in,  put  in  half  the  quantity  of  vinegar  with 
black  pepper  and  fait,  and  keep  it  in  the  pickle. 

» Another. 

TAKE  the  flat  ribs  of  Beef,  bone  it,  and  beat  it  until  it  is 
quite  loft  ; take  half  a pound  of  brown  fugar,  an  ounce  of 
falt-petre  beat  fine,  half  an  ounce  of  fait  prunella,  a quarter  of 
a pound  of  common  fait;  rub  it  well  all  over  the  meat,  let  it 
lie  for  twelve  or  fourteen  days  (according  to  the  fize)  turn  it 
every  day,  then  foak  it  in  warm  water  nine  or  ten  hours,  lay  it 
upc^i  a table,  and  cut  it  acrofs  each  way  about  the  fize  of  a 
finger,  but  do  not  cut  the  outfide ; fkin  the  places  that  are  cut, 
fill  one  with  chopt  parfley,  another  with  bread  grated  fmall, 
another  with  fat  pork  cut  fmall,  mace,  nutmeg,  pepper,  and 
fait  until  they  are  full,  then  roll  it  up  and  bind  it  tight  with 
coarfe  broad  tape,  tie  it  up  clofe  in  a cloth,  and  boil  it  four  or 
five  hours  very  flowly ; when  it  is  done,  hang  it  up  by  the  firing 
to  keep  it  in  fhape;  the  next  day  feum  the  liquor,  add  to  it  half 
the  quantity  of  very  ftale  ale,  if  it  is  to  be  had,  if  not,  of  very 
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ftale  fmall  beer,  Tome  mace,  long  pepper,  and  fait;  put  In  the 
Beef,  and  keep  it  for  ufe.  Cut  a piece  off  each  end  when  it  is 
fent  to  table.  If  it  is  to  be  kept,  make  a frefh  pickleevery  week. 

Beuf  a la  Vinegrette. 

CUT  a dice  of  Beef  from  the  round  three  inches  thick,  with 
very  little  fat;  flew  it  in  water  and  a glafs  of  white  wine,  fea- 
foned  with  fait,  pepper,  cloves,  a bunch  of  fvveet  herbs,  and  a 
bay-leaf;  let  it  boil  till  the  liquor  is  almoft  confumed,  and 
when  it  is  cold  ferve  it  up  ; what  liquor  remains,  ftrain  it  off 
and  mix  it  with  a little  vinegar. 

T 0 pot  Beef. 

TAKE  two  pounds  of  lean  Beef,  cut  it  into  flices,  and  lay 
them  upon  a plate,  feafon  them  with  fait  and  falt-petre  and  a 
little  cochineal  ; turn  and  feafon  them  on  the  other  fide,  then 
let  them  lie  one  upon  another  all  night,  put  them  into  a pan  ; 
add  to  them  half  a pint  of  fmall  beer,  a little  vinegar,  as  much 
water  as  will  cover  them  ; let  there  be  in  the  pickle  fome  black 
and  Jamaica  pepper,  cover  them  very  clofe  and  bake  them  ; 
when  they  are  baked,  take  the  flices  out  of  the  pickle  while  they 
are  hot,  let  them  lie  till  cold,  then  beat  them  in  a mortar,  add 
to  them  a pound  of  frefh  butter  while  they  are  beating  ; alfo 
fome  fait,  pepper,  and  nutmeg  ; when  they  are  well  beat,  put 
them  into  the  pot,  and  when  the  bread  is  drawn,  put  it  into  the 
oven  until  it  is  hot  through  ; when  it  is  cold  cover  it  over  with 
clarified  butter,  and  it  will  keep  a month  or  two. 

Another  way. 

RUB  the  leg  of  mutton  piece  of  beef,  or  part  of  it,  with  a 
little  falt*petre,  let  it  lie  twenty-four  hours  ; wafh  and  dry  it, 
cut  it  into  pieces,  put  it  into  a pan  with  a little  water  at  the 
bottom,  fome  butter  laid  in  lumps  at  the  top  ; tie  over  it  a 
thick  piece  of  paper,  bake  it  till  tender  ; take  it  out  v/hile  hot, 
free  from  gravy,  pick  out  all  the  finews  and  fat,  beat  it  in  a 
mortar,  with  pepper,  fait,  a few  pounded  cloves  ; add  in  the 
beating  the  butter  which  cakes  upon  the  gravy,  and  what  more 
is  neceffary  to  make  it  mellow  ; it  muff  be  beat  fine  and  be 
well  feafoned  ; put  it  down  in  pots,  fet  it  for  five  minutes  in- 
to a flack  oven,  pour  over  clarified  butter, 

'To  pot  cold  Beef. 

CU  F it  fmall,  add  to  it  fome  melted  butter,  two  anchovies 
boned  and  wafhed,  a little  Jamaica  pepper  beat  fine  ; put  them 
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into  a marble  mortar,  and  beat  them  well  together  till  the  meat 
is  yellow ; then  put  it  into  pots,  and  cover  it  with  clarified 
butter. 

Ox-Cheek. 

DRESS  it  in  the  fame  manner  as  the  leg  of  beef ; take  care 
to  make  it  very  clean. 

To  pet  Ox-Cheek. 

TAKE  an  ox-cheek,  if  too  large,  half  a one,  wafli  it  well 
and  bone  it,  rub  it  over  with  the  fame  ingredients  that  areufed 
to  potted  beef,  and  fet  it  into  an  oven  until  it  is  tender;  then 
take  out  the  fat,  the  fkin,  and  the  palate  ; add  to  a pound  of 
the  meat  two  ounces  of  the  fat  that  fwims  on  the  top  of  the 
liquor,  beat  it  together  in  a mortar,  and  manage  it  as  potted 
beef. 

To  boil  a Tongue. 

IF  it  is  a dried  one,  deep  it  all  night  in  water,  boil  it  three 
hours  ; if  out  of  pickle,  wafh  it  only  ; boil  it  two  hours  (this 
for  a middling-fized  tongue),  peel  it,  run  a filver  fkewer 
through  it. 

To  pickle  a T ongue. 

RUB  it  well  with  fait,  and  let  lie  four  or  five  hours,  pour 
off  the  foul  brine  ; take  two  ounces  of  falt-petre  beat  fine,  and 
rub  it  all  over  the  tongue  ; then  mix  a quarter  of  a pound  of 
bay-lalt,  a quarter  of  a pound  of  brown  fugar,  and  an  ounce  of 
falt-prunella  (the  bay-falt  and  falt-prunella  beat  very  fine)  and 
rub  it  well  over  the  tongue  ; let  it  lie  in  this  pickle  three  or 
four  days ; make  a brine  of  a gallon  of  water  with  common  fait, 
ftrong  enough  to  bear  an  egg,  half  a pound  of  brown  fugar, 
two  ounces  of  falt-petre,  and  a quarter  of  a pound  of  bay-falt; 
boil  it  a quarter  of  an  hour,  feum  it  well  ; when  cold,  put  in 
the  tongue  ; let  it  lie  in  this  pickle  a fortnight  or  three  weeks, 
turning  it  every  day  ; either  boil  it  out  of  the  pickle,  or  hang 
it  in  wood  frnoke  to  dry. 

To  roajl  a Tongue  or  Udder. 

PARBOIL  the  tongue  and  udder,  ftick  in  them  ten  or 
twelve  cloves,  roafl:  them  and  bafle  them  with  red  wine,  froth 
them  with  a piece  of  butter.  Sauce — gravy  and  fweet  fauce. 

The  udder  eats  well  boiled  with  the  tongue. 

To  roa(l  a Tongue , and  to  fluff  the  Udder  with  Force-meat. 

BOIL  the  tongue  and  udder  until  they  are  tender,  peel  the 
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tongue,  and  ftick  five  or  ten  cloves  into  it,  if  agreeable  ; raife 
the  udder,  wafh  the  infide  with  the  yolk,  of  an  egg,  ma  'e  a 
good  force-meat  of  veal,  and  fill  it ; tie  the  ends  dole  toget  er 
and  roaft  them  ; bafte  them  with  red  wine  and  butter  : an  hour 
will  roaft  them.  Sauce— good  gravy  and  currant  jelly. 

T 0 Jlew  an  Ox  Tongue. 

PUT  it  to  flew  with  juft  water  enough  to  cover  it,  let  it 
fimmer  two  hours  ; peel  it,  and  put  it  into  the  liquor  again, 
with  fome  pepper,  fait,  mace,  cloves,  and  whole  pepper,  tied 
in  a bit  of  fine  cloth  ; a few  capers,  chopped  turnips,  and  car- 
rots fiiced,  half  a pint  of  beef  gravy,  a little  white  wine,  and  a 
bunch  of  fweet  herbs  ; let  it  ftew  very  gently  until  it  is  tender, 
then  take  out  the  ipice  and  fweet  herbs,  and  thicken  it  with  a 
piece  of  butter  rolled  in  flour. 

Ox  Tongues  fried. 

BOIL  them  till  they  are  tender,  cut  them  into  flices,  and  fea- 
fon  them  with  a little  nutmeg,  cinnamon,  and  fugar ; beat  the 
yolk  of  an  egg  well,  and  with  a feather  rub  it  over  the  flices  of 
tongue,  adding  a little  lemon-juice  ; make  fome  butter  boiling 
hot  in  the  frying-pan  (which  it  is  when  it  has  done  hilling)  put 
in  the  flices  when  they  are  enough.  Serve  them  up  with  white 
wine,  fugar,  and  melted  butter,  well  beat  in  a boat. 

To  marinate  Ox  Tongues. 

BOIL  them  till  tender,  and  peel  them;  when  cold,  put  them 
into  a vefTel  that  will  hold  them  at  full  length  ; make  a pickle 
of  white  wine  and  white  wine  vinegar  (as  much  as  will  fill  the 
veflel)  fome  nutmegs,  ginger  flieed,  mace,  whole  cloves,  a 
bunch  of  fweet  herbs,  confifting  of  parfley,  fweet  marjoram, 
fage,  winter  favory,  thyme,  and  bay-leaves  ; boil  them  well, 
when  cold  put  them  to  the  tongues,  with  fome  fait  and  flieed 
lemon  ; clofe  them  up.  Serve  them  in  flices  in  fome  of  the 
liquor.  They  may  be  larded,  if  agreeable. 

To  pot  Ox  Tongue. 

DO  it  as  for  pickling  : when  it  has  lain  its  time,  cut  off  the 
root,  boil  it  until  it  will  peel  ; then  feafon  it  with  fait,  pepper, 
cloves,  mace,  and  nutmeg,  all  beat  fine  ; rub  it  well  in  while 
it  is  hot,  put  it  into  a pan,  pour  melted  butter  over  it  and  fend 
it  to  the  oven  ; an  hour  will  bake  it  ; then  let  it  fiand  to  cool, 
rub  a very  little  more  fpice  over  it,  and  lay  it  into  the  pot  it  is 
lobe  kept  in  ; when  the  butter  it  was  baked  in  is  cold,  take  it 
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from  the  gravy,  clarify,  and  pour  it  over  the  tongue;  if  there 
is  not  enough  to  cover  it,  add  more.  Partridges,  pigeons,  or 
any  other  birds  may  be  laid  on  each  fide  ; the  butter  muft  be 
an  inch  higher  than  the  tongue. 

Ox  Palates  Jlewed. 

CLEAN  four  or  five  palates,  put  them  into  an  earthen  pan 
with  water  to  cover  them  : tie  them  down,  bake  them  (or  boil 
them);  when  tender,  peel  them,  cut  them  into  pieces,  flour 
them  ; put  them  into  fome  good  gravy,  with  an  onion,  a little 
pounded  cloves,  a piece  of  lemon-peel,  and  fome  ketchup  ; flew 
them  half  an  hour,  take  out  the  peel  and  onion  ; add  fome  mo- 
rells,  forced-meat  balls,  and  lemon-juice,  and,  if  to  be  had, 
artichoke  bottoms  boiled  and  quartered.  Garnifh  with  lemon 
fliced,  or  the  peel  cut  like  ftraws. 

To  rcajl  Ox  Palates. 

BOIL  them  till  they  are  tender,  blanch  them,  cut  them  into 
flices  two  or  three  inches  long  : take  feme  pigeons,  and  fmall 
chickens  no  bigger  than  pigeons,  draw,  trufs,  and  fill  them 
with  force-meat,  let  half  of  them  be  neatly  larded,  fpit  them  on 
a bird-fpit,  as  follows  : a bird,  a palate,  a fage  leaf,  and  apiece 
of  bacon;  have  ready  two  fweetbreads  cut  in  pieces,  fome  ar- 
tichoke bottoms  cut  in  pieces,  and  fome  oyfters,  with  fome 
blanched  cock’s-combs,  all  fried,  rub  the  difh  (if  agreeable) 
with  fome  efchalots,  lay  the  chickens,  pigeons,  and  what  is 
roafted,  in  the  middle,  and  lay^the  other  things  round  them. 
Make  the  fauce  for  them  as  follows  r-A  quarter  of  a pint  of 
red-wine,  a pint  of  gravy,  the  liquor  of  the  oyfters,  an  ancho- 
vy, a little  lemon-juice,  and  a piece  of  butter  rolled  in  flour; 
when  it  is  boiled  the  thicknefs  of  cream,  pour  it  over  the  par 
lates  into  the  difli. 

Ox  Palates  pickled. 

WASH  the  palates  clean  with  fait  and  water,  then  put  them 
to  boil  in  fome  more  fait  and  water,  feum  them  very  clean  ; 
let  them  fimmer  four  or  five  hours,  and  feafon  them  with  pep- 
per, cloves,  and  mace  ; when  they  are  tender,  cut  them  into 
pieces  and  let  them  cool.  Make  a pickle  of  half  white  wine 
and  half  vinegar,  boil  it,  and  put  in  the  fpice  that  was  boiled 
with  the  palates;  add  fix  or  feven  bay-leaves  and  fome  frefh 
fpice  ; when  both  are  cold,  put  them  together,  and  keep  them 
for  ufe. 
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To  pickle  Beef. 

TAKE  a piece  of  beef,  fticlc  it  all  over  with  garlick  and 
cloves,  feafon  it  well  with  fait,  mace,  and  all-fpice,  cover  the 
meat  with  vinegar,  and  turn  it  every  day  for  a fortnight;  as 
the  vinegar  waltes,  add  more ; then  put  it  in  a ftew-pot,  with 
fome  vinegar  and  white  wine,  cover  it  down  very  clofe,  flew  it 
fix  hours, "if  a large  piece  ; add  vinegar  and  white  wine  to  it  as 
it  flews,  if  neceflary  : fome  onions  fhould  be  ftewed  to  eat  with 
it. 

To  pickle  Beef  which  will  keep.  Five  or  Six  Months. 

A round,  or  any  piece  of  beef. — Take  out  the  bones,  beat 
fine  fome  juniper-berries,  nutmeg,  mace,  cloves,  pepper,  Ja- 
maica pepper,  and  fait,  a few  bay-leaves  (if  agreeable),  mix 
thefe  ingredients  well  together,  and  flice  in  fome  garlick  and 
efchalot,  rub  the  beef  well  all  over  with  it  in  every  part  ; let  it 
lie  in  this  feafoning  a week  or  ten  days,  in  a veffel  for  that  pur- 
pofe  ; then  boil  fome  of  the  beft  white  wine  vinegar,  and  when 
it  is  cold,  put  it  to  the  beef,  cover  it  down  very  clofe  ; if  it  is 
to  go  abroad,  it  mull  be  covered  with  oil,  and  put  into  a barrel 
well  hooped,  the  meat,  pickle,  and  feafoning,  diredlly  when 
the  vinegar  is  poured  on  it.  It  may  be  either  roafted  or  ftewed, 
but  ftewed  is  beft  ; ftew  the  meat,  and  fome  onions  cut  fmall,  a 
little  while,  and  then  add  fome  white  wine,  fome  good  gravy, 
a piece  of  butter  roiled  in  flour,  ftir  it  all  together,  and  ftew  it 
till  the  meat  is  tender.  Some  ftew  the  meat  and  onions  in  oil 
before  the  other  ingredients  are  put  in  ; it  is  reckoned  the  beft 
way. 

Ox  Heart. 

MIX  bread  crumbs,  chopt  fuet  (or  a bit  of  butter),  parfley 
chopt,  fweet-marjoram,  lemon-peel  grated,  pepper,  fait,  and 
nutmeg,  with  yolk,  of  egg  ; fluff  the  heart,  and  bake  or  roaft  it 
with  a poor  man’s  jack.  Serve  it  with  gravy,  a little  red  wine 
in  it,  melted  butter,  and  currant  jelly  in  boats.  Some  lard  it 
with  bacon. 

Tripe . 

BOIL  it  with  a few  fmall  onions;  ferve  it  in  the  liquor; 
melted  butter  in  a boat.  Or  dip  it  in  batter  and  fry  it. 

Tripe  a la  Fricaffee. 

LET  it  be  very  white,  cut  it  into  flips,  put  it  into  fome 
boiled  gravy  with  a little  cream,  and  a bit  of  butter  mixed  with 
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flour;  Air  it  till  the  butter  is  melted  ; add  a little  white  wine, 
lemon-peel  grated,  chopped  parfley,  pepper,  and  fait,  pickled 
mufhrooms  or  lemon-juice  ; (hake  all  together  ; flew  it  a little. 

Ox  Feet  fried. 

BOIL  them  till  tender,  fkin  and  fplit  them,  take  out  the 
bones  and  fry  them  in  butter  ; when  they  have  fried  a little,  put 
in  fome  mint  and  parfley  fhred  fmall,  a little  fait,  fome  beaten 
pepper  ; beat  the  yolks  of  eggs,  fome  mutton  gravy  and  vinegar, 
the  juice  of  a lemon  or  orange,  and  nutmeg  : lay  it  in  the  difh, 
and  pour  the  fauce  over  it.  Some  love  a little  fhrea  onion  in 
it. 

Skirts 

EAT  well,  broiled,  and  they  make  an  excellent  pie. 

Kidneys 

MAKE  good  gravy. 


f)ire Elions  to  choofe  Veal. 

THE  flefli  of  a,  bull-calf  is  firmer  than  that  of  a cow,  but 
then  it  is  feldom  fo  white;  the  fillet  of  a cow-calf  is 
generally  preferred,  on  account  of  the  udder;  if  the  head  is 
fiefh  the  eyes  are  plump,  but  if  ftale,  they  are  funk  and 
wrinkled. 

If  a {houlder  is  ftale,  the  vein  is  not  of  a bright  red  ; if  there 
are  any  green  or  yellow  fpots  in  it,  it  is  very  bad. 

The  bread:  and  neck,  to  be  good,  fhould  be  white  and  dry  ; 
if  they  are  clammy,  and  look  green  or  yellow  at  the  upper  end, 
they  are  ftale. 

The  loin  is  apt  to  taint  under  the  kidney  ; if  it  is  ftale  it 
will  be  foft  and  flimy. 

A leg  fhould  be  firm  and  white  ; if  it  is  limber,  and  the 
flefh  flabby,  with  green  or  yellow  fpots,  it  is  not  good. 

Different  Pieces  of  Veal. 

Fore  Quarter. 

THE  fhoulder,  neck,  and  bread: ; the  throat,  fweetbread, 
and  the  wind-pipe  fweetbread,  which  is  the  fined:,  and  belongs 
to  the  breaft. 

Hind  Quarter. 

THE  loin  and  the  leg,  which  contain  the  knuckle  and  fillet. 
« The 
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The  Head. 


Tongue, 


Pluck, 


WHICH  has  the  heart,  liver,  lights,  nut,  melt,  kidneys, 
and  fkirt. 

The  Feet. 


Boiled  Veal , 

VEAL  fhould  be  well  boiled  ; a knuckle  of  fix  pounds  will 
take  very  near  two  hours  : the  neck  muft  be  alfo  well  boiled, 
in  a good  deal  of  water  ; if  it  is  boiled  in  a cloth,  it  will  be 
whiter;  ferve  it  with  tongue,  bacon,  or  pickled  pork,  greens 
of  any  fort,  broccoli,  and  carrots,  or  onion-fauce,  white-fauce, 
oyfter-fauce,  parfley  and  butter,  or  white  celery-fauce. 

To  boil  a Knuckle  or  Breafi  of  Veal  after  the  New- 
England  Manner. 

^OIL  it  till  it  is  tender,  then  take  fome  veal  gravy  properly 
feafoned,  thicken  it  with  butter  rolled  in  flour,  and  a couple 
of  eggs  ; put  the  veal  in  the  difih,  and  pour  the  fauce  over  it. 

Roaft  Veal 

WILL  take  a quarter  of  an  hour  to  a pound  ; paper  the  fat 
of  the  loin  and  fillet,  fluff  the  fillet  and  fhoulder  with  the  fol- 
lowing ingredients  ; a quarter  of  a pound  of  fuet  chopped  fine, 
parfley  and  fweet  herbs  chopped,  grated  bread  and  lemon-peel, 
pepper,  fait,  nutmeg,  and  yolk  of  egg  ; butter  may  fupply  the 
want  of  fuet ; roaft  the  breaft  with  the  caul  on  till  it  is  almoft 
enough,  then  take  it  off;  flour  it,  and  bafte  it ; veal  requires 
to  be  more  done  than  beef.  For  fauce — fallad,  pickles,  pota- 
toes, broccoli,  cucumbers  raw  or  ftewed,  French  beans,  peafe, 
cauliflower,  celery  raw  or  ftewed. 

Breaft  of  Veal  ftewed  white , 

CUT  a piece  off  each  end  ; make  a force-meat  as  follows  : 
boil  the  fweetbread,  and  cut  it  very  fmall,  fome  grated  bread, 
a little  beef-fuet,  two  eggs,  a little  cream,  fome  nutmeg,  fait, 
and  pepper  ; mix  it  well  together,  and  fluff  the  thin  part  of 
the  breaft  with  fome  of  it,  the  reft  make  up  into  little  balls; 
fxewer  the  (kin  clofe  down,  flour  and  boil  it  in  a cloth  in  milk 
and  water ; make  fome  gravy  of  the  ends  that  were  cut  off,  with 
half  a pint  of  oyfters,  the  juice  of  a lemon,  and  a piece  of  but- 
ter 
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ter  rolled  in  flour  ; when  the  veal  is  enough  put  it  in  the  difh  * 
garnifh  with  the  balls  ftewed,  and  pour  the  fauce  over  it. 

Breaft  of  V eal  ftewed  with  Peafe , or  cut  Afparagus. 

CUT  it  into  pieces  about  three  inches  in  fize,  fry  it  nicely  : 
mix  a little  flour  with  fome  beef  broth,  an  onion,  two  or  three 
cloves;  ftew  this  fome  time,  ftrainit;  add  three  pints  or  two 
quarts  of  peafe,  or  fome  heads  of  afparagus  cut  like  peafe  ; 
put  in  the  meat,  let  it  ftew  gently;  add  pepper  and  fait. 

Neck  of  Veal  ftewed  with  Celery. 

TAKE  the  beft  end  of  a neck,  put  it  into  a ftew-pan  with 
fome  beeft  broth  or  boiling  water,  fome  fait,  whole  pepper,  and 
cloves  tied  in  a bit  of  muflin,  an  onion,  a piece  of  lemon-peel; 
ftew  this  till  tender  ; take  out  the  fpice  and  peel,  put  in  a little 
cream  and  flour  mixed,  fome  celery  ready  boiled  and  cut  into 
lengths  ; boil  it  up. 

Knuckle  of  Veal  ftewed  white. 

LAY  at  the  bottom  of  the  pot  or  veflel  the  veal  is  ftewed  in, 
four  wooden  fkcwers,  put  the  veal  upon  them  with  a cruft  of 
bread,  two  or  three  blades  of  mace,  fome  whole  pepper,  a bunch 
of  fweet  herbs,  a fmall  onion  ; cover  it  down  clofe,  make  it 
boil  ; and  then  let  it  fimmer  till  tender.  If  rice  is  liked,  boil 
it  in  water  by  itfelf  till  tender;  ftewingitwith  the  veal  changes 
its  colour,  and  makes  it  look  greafy. 

Knuckle  of  Veal  ftewed  brown. 

TAKE  a knuckle  of  veal,  cut  it  into  four  pieces,  juft  fry  it 
to  be  brown  ; then  put  to  it  three  pints  of  boiling  water,  and 
let  it  ftew  on  a very  flow  fire  near  three  hours  ; put  with  it  a 
bunch  of  fweet  herbs,  an  anchovy,  fome  vermicelli  and  fait, 
with  a little  chyan.  hen  it  is  done,  take  it  up,  and  pour  the 
fauce  over  it. 

New  England  way  of  haftoing  a Knuckle  of  V eal  white. 

BOIL  a knuckle  of  veal  till  it  is  tender,  then  take  a little 
of  the  liquor  it  was  boiled  in,  and  put  it  into  a ftew-pan  with 
a little  milk,  a blade  of  mace,  one  anchovy,  a bit  of  lemon- 
peel  ; let  thcfe  fimmer  till  the  anchovy  is  diftolved  ; then  ftrain 
the  liquor,  and  put  in  a little  cream,  with  a bit  of  butter  rolled 
in  flour  ; cut  the  veal  into  thin  flices,  and  let  them  ftew  toge- 
ther till  the  gravy  is  of  a proper  thicknefs,  (hake  the  pan  round 
often  ; poach  five  or  fix  eggs,  and  broil  fome  fmall  flices  ol  ba- 
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con,  lay  the  eggs  upon  the  bacon  round  the  vea],  and  lay  crifped 
parfley  between. 

Knuckle  of  Veal  fluffed  and  Jlewed. 

CUT  it  large,  lard  the  upper  fide  with  bacon  ; make  a fluff- 
ing with  bread  crumbs,  fuet  chopped,  and  oyfters,  parfley 
chopped,  lemon-peel  grated,  pepper,  fait,  nutmeg,  and  yolk 
of  egg'j  fluff  it,  and  Ikewer  the  fluffing  well  in,  put  it  into  a 
ftew-pan  with  as  much  water  as  will  cover  it ; flew  it  till  ten- 
der, boil  theliquor  till  reduced  to  the  quantity  that  is  wanted  ; 
mix  fome  flour  fmooth  in  fome  cream;  boil  it  up  in  the  fauce, 
with  ketchup,  fome  oyfters,  and  lemon-juice  ; ferve  it  in  a deep 
difh  ; the  larding  may  be  omitted. 

If  it  is  ferved  at  bottom,  fend  it  to  table  in  a deep  difh,  with 
a little  fauce  poured  over  it,  and  lome  in  boats. 

Fillet  of  Veal  Jlewed , 

STUFF  it,  half-bake  it  with  a little  water  in  the  difh,  then 
flew  it  with  the  liquor,  and  fome  good  gravy,  a little  Madeira  ; 
when  enough,  thicken  it  with  flour;  add  ketchup,  chyan,  a 
little  fait,  juice  of  orange  or  lemon  ; boil  it  up. 

Fillet  au  Ragout. 

LARD  it,  and  do  it  as  the  breaft,  only  allow  more  time,  as 
jt  takes  longer  doing. 

To  fricaffee  Veal. 

PUT  your  veal  into  your  pan,  with  a little  water,  a bundle 
of  fweet  herbs,  and  a blade  of  mace,  and  let  it  flew  till  it  be 
tender  ; then  take  out  the  herbs,  add  a little  flour  and  butter 
boiled  together,  to  thicken  it  a little  ; then  add  half  a pint  of 
cream,  and  the  yolk  of  an  egg  beat  very  fine  ; add  fome  pickled 
mufhrooms,  but  fome  frefh  mufhrooms  fhould  be  put  in  firft, 
if  they  are  to  be  had  : keep  ftirring  it  till  it  boils,  and  then 
add  the  juice  of  a lemon.  Stir  it  well  to  keep  it  from  curd-* 
jing,  then  put  it  into  your  difh,  and  garnifh  with  lemon. 

Veal  a la  Bourgeoife. 

LARD  fome  pretty  thick  flices  with  bacon,  and  feafon 
them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg,  and 
chopped  parfley  ; then  cover  the  ftew-pan  with  flices  of  fat 
bacon,  lay  the  veal  upon  them,  cover  it,  and  fet  it  over  a very 
flow  fire  for  eight  or  ten  minutes,  fo  as  to  be  juft  hot,  and  no 

more ; 
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niore  ; then  brifk  up  your  fire,  and  brown  your  veal  on  both 
fides  ; then  (hake  fome  flour  over  it,  and  brown  it : pour  in  a 
quart  of  good  broth  or  gravy,  coverit  clofe,andlet  it  flew  gently 
till  it  be  enough  : then  take  out  the  flices  of  bacon,  and  (kirn 
all  the  fat  off  clean,  and  beat  up  the  yolks  of  three  eggs  with 
fome  of  the  gravy  : mix  all  together,  and  keep  it  ftirring  one 
way  till  it  be  fmooth  and  thick  : then  take  it  up,  lay  your 
meat  in  the  difh,  pour  the  fauce  over  it,  and  garnifh  with  le- 
mon. 

A Ragout  of  a Breafi  of  Veal. 

HALF  roaft  the  belt  end  of  it,  flour  it,  and  ftew  it  gently 
with  three  pints  of  good  gravy,  an  onion,  a few  cloves,  whole 
pepper,  and  a bit  of  lemon-peel ; turn  it  while  ftewing  ; when 
very  tender,  ftrainthe  fauce  ; if  not  thick  enough,  mix  a little 
more  flour  fmooth;  add  ketchup,  chyan,  truffles,  morells, 
pickled  mufhrooms  ; boil  it  up,  put  in  hard  yolks  of  eggs. 

Veal  a la  mode. 

CUT  the  bone  out  of  a fillet  of  veal,  and  take  off  the  fkin  ; 
make  a feafoning  of  pepper,  fait,  mace,  and  beaten  cloves, 
fome  thyme,  winter-favory,  lemon-peel,  and  efchalot  fhred 
fmall  ; take  half  a pound  of  bacon,  cut  off  the  rind,  and  cut 
it  in  long  pieces,  dip  it  in  the  feafoning,  and  lard  the  veal  with 
it  very  thick  ; put  it  into  a veflel  juft  large  enough  to  hold  it ; 
if  any  of  the  feafoning  is  left,  fprinkle  it  over  the  veal  ; put  in 
a little  veal  broth  juft  to  cover  it,  half  a pint  of  Madeira,  an 
onion  ftuck  with  cloves,  and  three  or  four  heads  of  celery  ; 
Jet  it  ftew  till  tender,  cover  the  top  of  the  pot  clofe,  to  prevent 
the  fleam  coming  out ; when  it  is  enough,  take  out  the  veal, 
put  a little  of  the  gravy  with  a little  flour  in  a bafon,  mix  it 
fmooth  to  thicken  the  fauce  ; pickled  mufhrooms  may  be  ad- 
ded, or  the  juice  of  a lemon,  if  agreeable. 

Veal  Pockets. 

TAKE  a fillet  of  fmall  veal,  cut  it  into  three  or  four  flices, 
fkewer  the  flap  round,  and  lard  them  upon  one  fide  with  bacon  ; 
feafon  with  thyme,  &c.  hang  them  upon  a poor  man’s  jack  till 
half  done,  then  ftew  them  in  fome  ftrong  veal  gravy,  with 
mufhrooms,  truffles,  morells,  &c. 

A Harrico  of  Veal, 

TAKE  a neck  or  breaft  of  veal  (if  the  neck,  cut  the  bones 
fhortj  and  half-roaft  it  j then  put  it  into  a ftew-pan  juft  co- 
vered 
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vered  with  brown  gravy,  and  when  it  is  near  done,  have  rbady 
a pint  of  boiled  peafe,  fix  cucumbers  pared,  and  two  cabbage- 
lettuces  cut  in  quarters,,  ftewed  in  brown  gravy,  with  a few 
forced-meat  balls  ready  fried  ; put  them  to  the  veal,  and  let 
them  juft  Dimmer  : when  the  veal  is  in  the  difh,  pour  the  fauce 
and  the  peafe  over  it,  and  lay  the  lettuce  and  balls  round  it. 

Neck  of  Veal  a la  Braize. 

TAKE  the  beft  end,  lard  it  with  bacon  rolled  in  parfley 
chopped,  pepper,  fait,  and  nutmeg;  put  it  into  a ftew-pan, 
and  cover  it  with  water  ; put  in  the  fcrag  end,  with  a little 
lean  bacon  or  a bit  of  ham,  an  onion,  two  carrots,  fome  ef- 
chalot,  a head  or  two  of  celery,  and  a little  Madeira  ; let  thefe 
flew  gently  for  two  hours,  or  till  tender;  ftrain  the  liquor, 
mix  a little  butter  with  fome  flour,  ftir  it  in  a ftew-pan  till 
it  is  brown  ; lay  in  the  veal,  the  upward  fide  to  the  bottom  of 
the  pan  ; let  it  do  a few  minutes  till  it  is  coloured,  lay  it  in 
the  difh,  ftir  in  fome  more  liquor,  boil  it  up,  fqueeze  in  orange 
or  lemon-juice. 

Veal  a la  Daube. 

TAKE  any  piece  of  veal,  ftcin  and  lard  it ; put  into  a large 
foup-difh  (proportionable  to  the  piece  of  veal)  of  verjuice 
and  white  wine  an  equal  quantity,  with  five  bay-leaves  broke 
into  pieces,  fome  whole  pepper,  a bunch  of  fweet  herbs,  and 
fome  fait ; ftir  thefe  well  together,  and  then  put  in  the  veal  ; 
let  it  foak  four  hours,  turning  it  often ; then  ftir  it,  and  lay 
it  down  to  roaft  at  a moderate  fire  ; put  the  liquor  it  was 
foaked  in  into  the  dripping-pan,  bafte  the  veal  with  it  as  it 
roafts  ; when  it  is  almoft  done,  pour  the  liquor  from  the  drip- 
ping-pan into  a ftew-pan,  and  put  the  meat  with  it;  pour  ra- 
ther more  gravy  than  will  cover  the  meat,  and  add  two  ancho- 
vies boned  and  cut  fmall,  a large  fpoonful  of  capers,  a lemon 
cut  in  flices,  and  half  a dozen  mufhrooms  cleaned  and  cut  in 
pieces ; let  the  meat  Dimmer  in  thefe  for  fome  time,  and  then 
take  it  oft. 

It  may  be  eat  either  hot  or  cold, 

Veal  fricandeau. 

T AKE  the  round  of  a fillet,  or  a piece  of  it ; fry  it  in  but- 
ter of  a good  brown,  with  fliced  onion  and  a little  garlic  ; put 
it  into  a ftew-pan  with  fome  very  rich  gravy,  or  cullis,  flew  it 

till 
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till  tender;  thicken  the  gravy  with  Tome  flour,  let  it  be  very 
relifhing  ; fqueeze  in  a little  juice  of  lemon. 

V eal  Blanquets. 

TAKE  a piece  of  veal  which  has  been  roafled  (but  not 
over  done)  cut  it  into  thin  flices,  take  from  it  the  lkin  and 
griftles  ; put  fome  butter  over  the  fire  with  fome  chopped 
onions  ; fry  them  a little,  then  fliake  a little  flour  over  them  ; 
lhake  the  pan  round,  and  put  in  fome  veal  gravy,  a bunch  of 
fweet  herbs,  and  fome  fpice ; then  put  in  the  veal,  with  the 
yolks  of  two  eggs  beat  up  with  cream,  a grated  nutmeg,  fome 
parfley  Aired  fmall,  fome  lemon-peel  grated,  and  a little  of  the 
juice  ; flirit  one  way  till  it  is  thick  and  fmooth,  and  put  it  in 
the  difh. 

A Breaji  of  Veal  in  Hodge-podge. 

CUT  the  bri fleet  of  a breafl  of  veal  into  little  pieces,  and 
every  bone  afunder  ; then  flour  it,  and  put  half  a pound  of 
good  butter  into  a flew-pan.  When  it  be  hot,  throw  in 
the  veal,  fry  it  all  over  of  a fine  light  brown,  and  then  have 
ready  a tea-kettle  of  boiling  water;  pour  it  into  the  flew-pan, 
fill  it  up,  and  ftir  it  round  : throw  in  a pint  of  green  peas, 
a whole  lettuce  clean  waflied,  two  or  three  blades  of  mace, 
a little  whole  pepper  tied  in  a muflin  rag,  a little  bundle  of 
fweet  herbs,  a fmall  onion  ftuck  with  a few  cloves,  and  a little 
fait : cover  it  clofe,  and  let  it  flew  an  hour,  or  till  it  be  boiled 
to  your  palate,  if  you  would  have  foup  made  of  it ; but  if  you 
would  have  only  fauce  to  eat  with  the  veal,  you  mull  flew  it 
till  there  be  j lift  as  much  as  you  would  have  for  fauce,  and 
feafon  it  with  fait  to  your  palate:  take  out  the  onion,  fweet 
herbs,  and  fpice,  and  pour  it  all  together  into  your  difh  : if 
you  have  no  peas,  pare  three  or  four  cucumbers,  fcoop  out  the 
pulp,  and  cut  it  into  thin  pieces  ; then  take  four  or  five  heads 
of  cellery  waflied  clean,  and  cut  the  white  part  fmall  : when 
you  have  no  lettuces,  take  the  little  hearts  of  favoys,  or  the 
little  young  fprouts  that  grow  on  the  old  cabbage-flalks,  about 
as  big  as  the  top  of  your  thumb.  If  you  would  make  a very 
fine  difh  of  it,  fill  the  infide  of  your  lettuce  with  forcemeat, 
and  tie  the  top  clofe  with  a thread,  and  flew  it  till  there  be 
juft  enough  for  the  fauce:  fet  the  lettuce  in  the  middle,  and 
the  veal  round,  and  pour  the  fauce  all  over  it.  Garnifh  your 
difh  with  rafped  bread,  made  into  figures  with  your  fingers. 

A Leg 
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A Leg  of  Veal  in  Difguife. 

LARD  the  veal  with  flips  of  bacon,  and  a little  lemon- 
peel  cut  very  thin  ; make  a fluffing  as  for  a fillet  of  veal,  only 
mix  with  it  half  a pint  of  oyfters  chopped  fmall  ; put  it  into  a 
veflel,  and  cover  it  with  water  ; let  it  flew  very  gently  till  quite 
tender;  take  it  up,  and  fkim  off  the  fat;  fqueeze  l'orne  juice  of 
lemon,  f'ome  mufhroom-ketchup,  the  crumb  of  a roll  grated 
fine,  and  half  a pint  of  oyfters,  with  a pint  of  cream,  a piece 
of  butter  rolled  in  flour  : let  the  fauce  thicken  upon  the  fire  ; 
put  the  veal  in  the  difh,  pour  the  fauce  over  it;  garnifh  with 
oyfters  dipped  in  butter  and  fried,  and  with  thin  flices  of 
toafted  bacon. 

A Veal  Florentine. 

M'NCE  twe-yeal  kidneys,  with  their  fat,  very  fmall,  a few 
currants,  with  the  yolks  of  four  or  five  eggs  boiled  hard  and 
chopped  fmall,  a pippin  cut  fine,  fome  crumbs  of  bread,  fome 
candied  lemon-peel  cut  fmall,  feafoned  with  nutmeg,  cloves, 
fait,  mace,  a little  mountain,  and  fome  orange-flower  water  ; 
lay  fome  puff  pafte  at  the  bottom  of  the  difh,  put  in  the  flo- 
rentine,  and  cover  it  with  puff  pafte  : it  mult  be  baked  in  a 
flow  oven. 

To  collar  a Breajl  of  Veal. 

TAKE  a breaft  of  veal,  pick  off  all  the  fat  and  meat  from 
the  bones  ; beat  up  the  yolks  of  two  eggs,  and  rub  over  it  with 
a feather  ; take  fome  crumbs  of  bread,  a little  grated  nutmeg, 
fome  beaten  mace,  a little  pepper  and  fait,  with  a few  fweet 
herbs,  and  a little  lemon-peel  cut  fmall,  and  ftrew  over  it : put 
a thick  fkewer  into  it  to  keep  it  together  ; roll  it  up  tight,  and 
bind  it  very  clofe  with  twine;  roll  a veal  caul  over  it,  and 
roaft  it  an  hour  and  a quarter;  before  it  is  taken  up,  take  off 
the  caul,  fprinkle  fome  fait  over  it,  and  bafte  it  with  butter; 
let  the  fire  be  brifk,  and  the  veal  of  a fine  brown  ; when  it  is 
taken  up,  cut  it  in  three  or  four  flices,  lay  it  in  the  difh  ; boil 
the  fweetbread,  cut  it  in  flices,  and  lay  round  it  (fome  like  it 
larded)  ; pour  over  it  white  fauce,  which  muft  be  made  as  fol- 
lows : 

A pint  of  good  veal  gravy,  half  an  anchovy,  a tea-fpoonful 
of  mulhroom-powder  ; let  it  boil  up,  then  put  in  half  a pint 
of  cream,  and  the  yolks  of  two  eggs  well  beat;  juft  ftir  it  over 
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the  fire,  but  do  not  let  it  boil,  or  the  cream  will  curdle  ; pti£ 
in  fome  pickled  mufhrooms  juft  before  it  is  fent  to  table. 

Rolled  Veal. 

BONE  the  thin  end  of  a breaft  of  veal ; ftrew  over  it  a good 
deal  of  parfley,  pepper,  and  fait,  to  make  it  favoury,  a little 
nutmeg,  grated  lemon-peel,  and  fome  fweet  herbs ; roll  it 
tight,  few  it  up,  put  it  into  a ftew-pan  that  will  juft  hold  it, 
with  the  bones,  and  water  to  cover  it,  fome  whole  pepper,  a 
bit  of  lemon-peel,  an  onion,  and  a little  fait;  boil  it  till  ten- 
der : it  will  keep  a week  in  cold  weather;  It  may  be  eat  cold, 
blit  it  is  better  cut  in  dices,  dipped  in  egg,  then  in  bread 
crumbs,  and  fried  ; thicken  fome  of  the  liquor  with  a little 
flour;  add  pickled  mufhrooms,  a little  cream,  ketchup,  and  a 
few  morells,  pepper,  and  fait;  pour  the  fauce  into  the  difh,lay 
in  the  veal  ; five  dices  make  a pretty  difh. 

Loin  of  Veal  en  Epigram. 

HAVING  roafted  a fine  loin  of  veal,  take  it  up;  and  care- 
fully take  the  fkin  off  the  back  part  of  it  without  breaking  3 
cut  out  all  the  lean  meat,  but  mind  and  leave  the  ends  whole, 
to  hold  the  following  mince-meats : mince  all  the  meat  very 
fine  with  the  kidney  part,  put  it  into  a little  veal  gravy,  enough 
to  moiften  it,  with  the  gravy  that  comes  from  the  loin  : put  in 
a little  pepper  and  fait,  fome  lemon-peel  fhred  fine,  the  yolks 
of  three  eggs,  a fpoonful  of  ketchup,  and  thicken  it  with  a 
little  butter  rolled  in  dour  : give  it  a fhake  or  two  over  the 
fire,  and  put  it  into  the  loin,  and  then  pull  the  fkin  over.  If 
the  fkin  fhould  not  quite  cover  it,  give  it  a brown  with  a hot 
iron,  or  put  it  into  an  oven  for  a quarter  of  an  hour  ; fend  it 
up  hot,  and  garnifh  with  barberries  and  lemon. 

Shoulder  of  Veal  d la  Piedmont oife* 

CUT  the  fkin  off  a ifhoulder  of  veal  fo  that  it  may  hang  at 
one  end  ; lard  the  meat  with  bacon  and  ham,  and  feafon  it 
with  pepper,  fait,  mace,  fweet  herbs,  pardey,  and  ler .on- 
peel  : cover  it  again  with  the  fkin,  ftew  it  with  gravy..  and 
when  it  be  juft  tender,  take  it  up  : then  take  forrel,  fome  let- 
tuce chopped  fmall,  and  ftew  them  in  fome  butter,  with 
pardey,  onions,  and  mufhrooms.  When  the  herbs  be  tender, 
Lt  to  them  fome  of  the  liquor,  fome  fweetbreads,  and  fome 
bits  of  ham  ; let  all  ftew  together  a little  while,  then  lift  up 
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the  (kin,  lay  the  dewed  herbs  over  and  under,  cover  it  with 
the  (kin  again,  wet  it  with  melted  butter,  drew  it  over  with 
crumbs  of~ bread,  and  fend  it  to  the  oven  to  brown.  Serve  it 
up  hot,  with  fome  good  gravy  in  the  dilh.  The  French  drew 
it  over  with  Parmefan  before  they  fend  it  to  the  oven. 

Shoulder  of  Veal  rolled , fiewed  in  a Braize. 

BONE  it;  fpread  it  as  broad  as  poffible  ; fpread  over  it 
fome  forced-meat ; lay  on  that,  at  little  didances,  long  dips  of 
ham  and  bacon  ; place  in  the  intervals,  firft  anchovy,  then 
onion,  mufhrooms,  pardey,  hard  yolks  of  eggs,  and  fo  on,  all 
chopped;  then  lay  over  them  what  forced-meat  is  left;  roll  it 
up  very  tight,  bind  it  with  tape  or  in  a cloth  : put  into  a dew- 
pan  fome  dices  of  bacon,  beef,  and  onion,  then  the  rolled  veal, 
carrot,  fweet  herbs,  pepper,  and  fait,  then  more  dices  of  beef 
and  bacon,  with  what  hot  water  is  fufricient;  dew  it  till  ten- 
der, take  it  out,  wipe  it  very  clean,  drain  the  liquor  through  a 
piece  of  dimity  ; take  what  is  necefiary  of  it,  with  a ladle  full 
of  cullis  ; thicken  the  fauce,  make  it  palatable;  adu  juice  of 
orange  or  lemon  ; ferve  it  hot  for  a firft  courfe,  or  when  cold 
dice  it;  drain  the  liquor  as  before  directed,  which  will  jelly  ; 
lay  fome  of  it  round  the  diced  veal. 

A Poloe  of  Veal. 

TAKE  a pound  of  rice,  put  to  it  a quart  of  veal  broth, 
fome  mace,  and  a little  fait ; dew  it  over  a very  dow  fire  till 
it  is  thick;  butter  the  bottom  of  the  dew-pan,  beat  up  the 
yolks  of  fix  eggs,  and  dir  into  it ; then  take  a difh,  butter  it, 
lay  fome  of  the  rice  at  bottom,  and  put  upon  it  a neck  or  bread 
of  veal,  half-roaded,  cut  into  five  or  fix  pieces  ; lay  the  veal 
clofe  together  in  the  middle,  and  cover  it  all  over  with  rice; 
wafh  the  rice  ever  with  the  yolks  of  eggs,  and  bake  it  an  hour 
and  a half,  then  open  the  top,  and  pour  inYome  good  thick 
gravy;  fqueeze  in  the  juice  of  an  orange. 

A Portuguefe  Poloe. 

TAKE  a leg  of  veal,  about  twelve  or  fourteen  pounds,,  cut 
into  pieces;  an  old  cock  or  hen,  fkinned,  and  cut  alio  into 
pieces,  bones  and  all  ; put  them  into  a vefle]  with  three  gallons 
of  water,  eight  or  ten  blades  of  mace,  half  a pound  of  bacon, 
t'vo  onions,  and  fix  or  eight  cloves  ; cover  them  clofe,  and 
boil  them  very  dowly  till  the  liquor  is  half  waded,  and  the 
meat  is  quite  boiled  down  (this  mud  be  done  the  day  before  it 
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is  wanted) ; the  next  day  put  this  liquor  into  a faucepan,  with 
a pound  of  rice,  and  let  it  {land  over  a very  flow  fire  till  the 
rice  is  very  thick  and  dry;  great  care  muft  be  taken  that  it 
does  not  burn  : turn  it  into  a difh  ; garnifh  with  hard  eggs,  in 
quarters.  It  is  generally  eat  with  roaft  fowls,  in  another" difh. 


breadth,  and  lard  them  half  way  with  bacon  ; then  take  a do- 
zen fquab  pigeons,  let  them  be  picked  and  trufled  ; put  them 
into  a pan  of  boiling  water  ; let  them  lie  in  it  two  or  three  mi- 
nutes; fet  a ftew-pan  upon  the  fire  with  fome  good  gravy, -put 
into  it  a dozen  of  mufhrooms,  picked  and  fliced,  and  three  veal 
fweetbreads  cut  and  fliced  ; put  the  pigeons  to  thefe  ingre- 
dients, and  fet  the  ftew-pan  over  a very  flow  fire;  when  the 
pigeons  and  fweetbreads  are  enough,  thicken  the  gravy  with 
fome  rich  cull  is  : add  fome  cock’s  combs,  and  fome  artichoke- 
bottoms  fhred  fmall  ; let  thefe  ftewa  little  while,  and  then  fet 
them  to  cool. 

Cut  fome  thin  flices  of  ham  and  bacon,  put  in  fome  forced- 
meat,  then  the  larded  veal  into  a ftew-pan,  and  put  the  ham 


and  veal,  and  then  more  forced-meat;  then  put  in  the  ragout 
of  pigeons,  and  turn  the  flices  of  veal  and  bacon;  put  over  them 
more  forced-meat,  rubbed  over  with  yolks  of  eggs  ; cover  them 
with  flices  of  bacon:  cover  the  ftew-pan  dole,  and  put  fire 
over  and  under  it  ; take  care  it  does  not  burn  ; when  done, 
turn  it  into  a hot  difh,  take  off  the  bacon,  fkim  off  the  fat,  put 
in  fome  veai-cullis,  and  ferve  it  hot. 


TAKE  a good  quantity  of  veal  griftles,  from  the  breaft  or 
any  other  part ; wadi  them  in  two  or  three  waters,  then  fet 
them  on  a fieve  to  drain  ; put  fome  butter  into  a ftew-pan,  fet 
it  over  a flow  fire  ; put  in  a piece  of  butter  when  it  boils, 
which  is  when  it  has  done  hilling;  put  in  the  griftles,  and  an 
onion  fhred  very  fine,  fome  pepper  and  fait,  fome  fweet  herbs 
{bred  fine,  and  fome  flour;  let  thefe  fry  a little,  then  pour  in 
fome  gravy,  and  let  them  flew:  then  cut  to  pieces  three  good 
cabbages,  or  imperial  lettuces,  and  put  them  in  to  ftew;  when 
it  is  enough  fkim  off  the  fat,  then  pour  in  fome  cullis  of  ham 
or  bacon,  and  ferve  it  up. 


A Grenade  of  Veal. 

CUT  fome  thin  flices  from  a fillet  of  veal  of  a moderat* 


and  bacon  over  it,  and  put  in  fome  yolks  of  eggs  over  the  ham 


T err  ini  of  Veal  Grijlles. 
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Veal  Collops. 

CUT  them  about  five  inches  long,  not  To  broad,  and  not  tob 
thin  ; rub  them  with  eggs,  and  drew  over  them  fome  crumbs 
of  grated  bread,  parfley  chopped,  grated  lemon- peel,  pepper, 
fait,  and  nutmeg,  with  a few  leaves  of  thyme  fhred  fmall  ; fet 
Jthem  before  the  fire  in  a difli  or  Dutch  oven  ; bafte  them  ; when 
a nice  brown,  turn  them  ; thicken  fome  rich  gravy  with  a little 
Hour ; add  ketchup,  chyari,  muihrooms,  and  hard  yolks  of  eggs^ 
toil  this  up,  and  pour  it  over  them. 

Scotch  Collops. 

CUT  them  from  the  leg  ; fry  them  a good  brown,  but  not 
too  much  ; take  fome  good  gravy,  thicken  it  with  a little  flour4 
boil  it  a few  minutes  ; add  chyan,  ketchup,  truffles,  morells, 
fait,  -mufhrooms  pickled,  grated  lemon-peel  ; fimmer  this  up, 
juft  heat  the  collops  through,  add  what  gravy  came  from 
them,  but  do  not  let  them  boil,  or  they  will  be  hard,  which  is 
a great  fault;  add  force-meat  balls,  hard  yolks  of  eggs  ; lay 
round  little  fiices  of  bacon  notched  and  toafted  ; fliced  le-» 
mon. 

Scotch  Collops , white . 

PUT  a lump  of  butter  into  a ftew-pan,  fet  it  at  a diftance 
over  a gentle  fire;  when  the  butter  is  juft  melted,  lay  in  the 
collops,  keep  turning  them  till  there  appears  a thickifih  gravy  ; 
put  this  into  an  earthen  pan,  put  more  butter  and  more  col-> 
lops  in  the  fame  manner,  till  all  are  done  ; then  pour  the  gravy 
from  them  into  a ftew  pan,  with  a little  cream,  mixed  with  a 
little  flour,  white  pepper,  fait,  lemon-juice,  or  pickled  mufti- 
rooms,  and  a few  oyfters;  boil  this  up,  put  in  the  collops,  heat 
them  through.  Forced-meat  balls  boiled  may  be  added. 

Veal  Cutlets . 

CUT  part  of  the  neck  into  cutlets;  fhorten  them,  fry  them 
a nice  brown  ; ftew  them  in  fome  good  gravy  till  tender,  with 
a little  flour  mixed  fmooth  in  it;  then  add  ketchup,  chyan, 
fait,  a few  truffles  and  morells,  pickled  mufhrooms.  Forced- 
meat  balls  may  likewife  be  added. 

Cutlets  in  Ragout. 

TAKE  fome  large  cutlets  from  the  fillet;  beat  them  flat, 
and  lard  them ; ftrew  over  them  fome  pepper,  fait,  crumbs  of 
bread,  and  ftired  parfley ; then  make  a ragout  of  veal  fweet- 

U 2 breads 


* 


j — 


\ 


i 43  THE  LADY’s  ASSISTANT. 

breads  and  muflirooms;  fry  the  cutlets  in  melted  bacon,  of  d 
fine  brown ; then  lay  them  in  a hot  dilh,  and  pour  the  ragout 
boiling  hot  over  them. 

Cutlets  'with  four  Sauce. 

CUT  them  moderately  thick  ; put  them  into  a faucepan  co- 
vered with  water,  when  half  done  let  them  drain  and  cool  ; 
make  a thin  batter  of  eggs  and  a little  flour  ; fet  a frying-pan 
on  the  fire  with  fome  hog’s  lard  ; when  it  is  hot,  dip  the  cutlets 
in  the  batter,  and  make  them  a fine  brown.  For  fauce — ver- 
juice, fait,  and  pepper  ; mix  it,  and  fend  it  up  with  the  cutlets. 
Thofe  that  diflike  this  fauce,  may  drefs  them  with  gravy  or 
cullis. 

Bombarded  Veal . 

HAVING  cut  out  of  a fillet  of  veal  five  1 ean  pieces  as  thick 
as  your  hand,  round  them  up  a little;  then  lard  them  very 
thick  on  the  round  fide  with  little  narrow  thin  pieces  of  bacon, 
and  lard  five  fheeps  tongues  (being  firft  boiled  and  blanched) 
here  and  there  with  very  little  bits  of  lemon-peel  : make  a 
well-feafoned  forcemeat  of  veal,  bacon,  ham,  beef  fuet,  and  an 
anchovy  well  beaten  ; make  another  tender  forcemeat  of  veal, 
beef  fuet,  mufhrooms,  fpinach,  parfley,  thyme,  fweet-marjo- 
ram,  winter- favory,  and  green  onions,  feafoned  with  pepper, 
fait,  and  mace,  and  beat  it  well  ; make  a round  ball  of  the 
other  forcemeat,  and  fluff  it  into  the  middle  of  this ; then  roll 
it  up  in  a veal  caul,  and  bake  it ; tie  up  what  is  left  like  a Bo- 
logna faufage,  and  boil  it,  but  firft  rub  the  caul  with  the  yolk 
of  an  egg  : put  the  larded  veal  into  a ftew-pan,  with  fome 
good  gravy,  and  flew  it  gently  till  it  be  enough  : fkim  off  the 
fat,  put  in  fome  truffles  and  morells,  and  fome  mufhroom’s. 
Your  forcemeat  being  baked  enough,  lay  it  in  the  middle,  the 
veal  round  it,  and  the  tongues  fried  and  laid  between  : cut  the 
boiled  into  flices,  fry  them,  and  throw  them  all  over  ; pour  - 
the  fauce  on  them,  and  garnith  with  lemon.  You  may,  if  I 
you  pleafe,  add  artichoke- bottoms,  fweetbreads,  and  cock's 
combs. 

Veal  Olives. 

CUT  them  thin  from  the  fillet  (if  it  is  large,  one  flice  will 
make  three  olives);  rub  over  them  fome  yolk  of  egg,  firew  on 
them  fome  bread  crumbs,  mixed  with  parfley  chopped,  lemon- 
peel  grated,  pepper,  fait,  and  nutmeg;  lay  on  every  piece  a 
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thin  flice  of  bacon,  not  too  fat;  roll  them  up  tight,  fkewer 
them  with  fmall  fkewers,  rub  the  outfule  with  egg,  roll  them 
in  bread  crumbs,  &c.  lay  them  in  the  Dutch  oven,  let  them 
do  without  burning;  they  take  a good  deal  of  time,  as  they 
are  thick.  Pour  the  following  fauce  into  the  difh — Take  a 
pint  of  good  gravy,  thicken  it  with  flour;  add  ketchup,  chyan, 
pickled  mulhrooms:  boil  this  up  a few  minutes:  forced-meat 
balls  may  be  added. 

Veal  Olives  A-la-mode. 

TAKE  two  pounds  of  veal ; beat  it  fine,  as  for  forced-meat ; 
the  yolks  of  two  eggs,  two  anchovies,  half  a pound  of  mar- 
row, a few  mulhrooms,  pickled  or  frelh,  half  apintof  oyfters, 
fome  thyme,  fweet  marjoram,  parfley,  fpinach,  lemon-peel, 
fait,  pepper,  nutmeg,  and  mace,  finely  beaten;  mix  all  well 
together  : take  a veal  caul,  lay  a layer  of  bacon,  and  a layer  of 
the  ingredients,  roll  it  in  the  veal  caul,  and  either  roaft  or  bake 
it ; when  it  is  done,  cut  it  into  flices,  lay  it  in  the  difh,  and 
pour  good  gravy  over  it. 

Fried  Veal  with  Lemon . 

CUT  fome  flices  of  veal  the  breadth  of  three  fingers,  and 
twice  that  length,  and  the  thicknefs  of  a crown-piece;  make 
a feafoning  of  fweet  herbs,  fome  grated  bread,  pepper,  fait, 
and  a little  nutmeg;  beat  up  the  yolks  of  two  eggs  (without 
the  whites) ; fet  on  a frying-pan  with  a piece  of  butter,  when 
it  is  boiling  hot  dip  the  veal  in  the  egg,  and  then  in  the  fea- 
foning; cover  them  with  it  very  thick;  throw  them  into  the 
pan  and  brown  them  ; put  them  into  a hot  difh,  and  fquecze 
a lemon  over  them  : pour  the  fat  out  of  the  pan,  put  in  fome 
gravy  or  cull  is,  fqueeze  in  fome  lemon,  fhake  it  round  the  pan 
till  it  is  boiling  hot,  and  then  pour  it  over  the  veal ; if  it  is 
not  thick  enough,  mix  a little  flour  and  gravy  in  a bafon,  and 
then  pour  it  into  that  in  the  frying-pan  ; let  it  boil,  and  ferve 
it  up. 

T 0 arefs  cold  Veal. 

FRY  the  veal  brown,  .then  put  it  where  the  butter  may 
drain  off;  afterwards  flew  it  with  an  equal  quantity  of  white 
w;ne  and  vinegar  ; feafon  it  to  the  tafte  ; throw  the  fuckers 
of  artichokes,  with  the  horny  part  cut  off,  into  it  when  the 
yeal  is  put  in, 
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Cold  Veal  hajhed. 

DO  it  as  the  cold  calf’s  head  ; or  when  fliced,  flour  it,  put 
it  into  a little  gravy,  with  grated  lemon-peel,  pepper,  fait’  and 
ketchup  ; boil  it  up ; add  a little  juice  of  lemon  ; ferve  round 
it  toafted  fippets. 

Minced  Veal. 

CUT  the  veal  very  fine,  but  do  not  chop  it ; take  a little 
white  gravy  or  water,  but  gravy  is  better;  a little  cream  or 
milk,  a bit  of  butter  rolled  in  flour,  and  fome  grated  lemon- 
peel  j let  thefe  boil  till  like  a fine  thick  cream  ; flour  the  veal, 
fhake  a little  fait,  and  fome  white  pepper  over  it ; put  it  into 
the  faucepan  to  the  other  ingredients,  and  let  it  be  quite  hot: 
jtmuftnot  boil  after  the  veal  is  in,  or  it  will  be  hard  : before 
it  is  taken  up,  fqueeze  fome  juice  of  lemon  into  it. 

Jf  it  is  agreeable,  put  fippets  under  it. 

<To  collar  a Breajl  of  Veal  to  eat  cold. 

BONE  a breaft  of  veal  neatly  ; make  a feafoning  of  fcalded 
parfley  chopt  final!,  a little  winter-favory,  thyme,  fweet-mar- 
joram,  and  a few  leaves  of  fage  likewife  chopt  fmall ; a little 
grated  lemon-peel,  fome  beaten  cloves,  mace,  pepper,  and 
i’alt  : half  a dozen  anchovies  cut  fmall  ; flrew  this  over  the 
yeal,  roll  it  up  very  tight,  and  bind  it  clofe  with  narrow  tape  ; 
tie  it  in  a cloth,  boil  it  very  tender  in  vinegar  and  water;  put 
in  fome  cloves,  mace,  pepper,  and  fait ; do  not  put  in  the 
collar  till  the  liquor  boils;  when  it  is  tender  take  it  up,  and 
■when  both  are  cold,  take  off  the  cloth,  lay  it  in  a pan,  ^nd 
pour  the  liquor  over  it ; if  it  does  not  keep,  ftrain  it  through  a 
coarfe  cloth  ; boil  it  and  feum  it,  wipe  the  collar  dry  ; drain 
the  liquor  again  through  a piece  of  dimity  after  it  is  boiled, 
and  when  cold  pour  itpver  the  collar,  and  tie  it  up  very  clofe, 

A breaft  of  mutton  done  the  fame  way  eats  very  well. 

Breajl  of  Veal  in  Galantine . 

BONE  a bread  of  veal,  and  beat  it  quite  flat  ; then  make 
a'feafoning  with  fweet  herbs,  parfley,  thyme,  fome  grated  le- 
mon-peel mixed  with  pepper,  fait,  and  grated  nutmeg;  flrew 
this  mixture  over  the  veal,  roll  it  up  round  as  tight  as  poflible, 
and  tie  it  up  iri  a napkin  ; put  it  into  a fmall  pot,  with  fome 
good  broth,  juft  enough  to  cover  it ; put  in  a bunch  of  fwe-et 
Scibs  ; let  it  flew  two  hours  : when  the  liquor  is  a good  deal 
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feduced,  put  in  a pint  of  mountain  ami  fome  bruifed  mace  3 let 
it  boil  up  two  or  three  times,  then  take  it  ofF,  and  fet  it  to 
cool  in  the  liquor  : when  it  is  quite  cold,  take  off  the  napkin 
and  fet  by  the  veal.  Some  like  it  lent  to  table  whole,  but  it 
is  better  cut  in  flices. 

T 0 boil  Veal  like  Sturgeon . 

TAKE  a final!  delicate  fillet  of  veal,  from  a cow  calf ; take 
off  the  Ikin,  and  then  lard  it  all  over,  top,  bottom,  and  fides, 
with  fome  bacon  and  ham  3 put  into  a ftew-pan  fome  flices  of 
bacon  and  veal  ; ftrew  over  them  fome  pepper,  fait,  and  fweet 
herbs  3 then  put  in  the  fillet  with  as  much  broth  as  will  juft 
cover  them  5 cover  the  ftew-pan  very  clofe,  and  let  them  fim- 
mer  very  gently  : when  the  veal  is  near  enough,  put  in  a bottle 
of  white  wine,  an  onion  Aired,  a few  cloves,  a little  mace  3 put 
on  the  cover  of  the  ftew-pan,  fet  it  over  a ftove,  and  lay  fome 
charcoal  upon  it  3 when  it  has  been  kept  hot  ten  minutes,  take 
it  off  the  fire,  and  remove  the  charcoal.  If  it  is  intended  to  be 
eat  hot,  the  following  fauce  muft  be  made  while  it  is  ftewing — 
Set  on  a fauce-pan,  with  a glafs  of  gravy,  a glafs  and  a half 
of  vinegar,  half  a lemon,  fliced,  a large  onion  fliced,  and  a good 
deal  of  pepper  and  fait  3 boil  this  a few  minutes,  and  ftrain  it  3 
lay  the  meat  in  a difh,  and  pour  the  fauce  over  it.  If  it  is  to 
be  eat  cold,  it  muft  not  be  taken  out  of  the  liquor  it  is  ftewed 
in,  but  fet  by  to  cool  all  night,  and  it  will  be  exceeding  good. 

To  pot  Veal. 

TAKE  a part  of  a knuckle  or  fillet  of  veal,  that  has  been 
ftewed,  or  bake  it  on  purpofe  for  potting  3 beat  it  to  a pafte, 
with  butter,  fait,  white  pepper,  and  mace,  pounded  3 prefs  it. 
down  in  pots,  and  pour  over  it  clarified  butter. 

Marbled  Veal. 

DO  the  veal  as  above  3 boil  a tongue  very  tender,  flice  it, 
beat  it  with  butter,  white  pepper,  and  mace  pounded  3 put  a 
layer  of  veal  in  the  pot,  then  flick  in  lumps  of  tongue3  fill  up 
the  fpaces  v/ith  the  veal,  pour  over  clarified  butter.  It  makes 
a pretty  dilh  fliced. 

Veal  in  Jelly. 

CUT  a piece  out  of  the  leg  3 put  it  into  a ftew-pan,  with 
as  much  veal  broth  as  will  be  fufficient  for  the  jelly  5 when 
reduced,  fome  Madeira,  an  onion,  a bunch  of  fweet  herbs,  half 
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a lemon,  pepper,  fait,  a little  macc,  and  a flice  or  two  of 
boiled  ham  ; let  this  flew  till  the  veal  is  tender  ; drain  the 
liquor  through  apiece  of  dimity,  the  rough  fide  upward,  firft 
dipped  in  cold  water  ; then  boil  in  it  two  ounces  of  ifinglafs, 
and  add  lemon- juice,  wine,  &c.  as  may  be  neceflary  : pafs  it 
through  a bag:  the  veal  Ihould  be  wiped  clean  before  it  is 
cold,  and  may  be  put  into  the  jelly  in  the  fame  manner  as  a 
chicken  ; or  lay  the  veal  in  a plate,  break  the  jelly  a little,  and 
heap  upon  it. 

Veal  Ham. 

TAKE  a leg  of  veal,  cut  ham-fafhion,  two  ounces  of  fait 
petre,  one  pound  of  bay,  and  one  of  common  fait,  and  one 
ounce  of  juniper-berries  bruifed  ; rub  it  well  into  the  veal; 
lay  the  fkinny  fide  dow'nwards  at  firft,  but  let  it  be  well  rubbed 
and  turned  every  day  for  a fortnight,  and  then  let  it  be  hung 
in  wood  fmoke  for  a fortnight.  It  may  be  boiled,  or  parboiled 
and  roafted. 

i 


CALVES  HEADS. 


Calf’s  Head  boiled. 

WASH  it  very  clean,  parboil  one  half,  beat  up  the  yolk  of 
an  egg,  and  rub  it  over  the  head  with  a feather,  then  ftrew 
over  it  a feafoning  of  pepper,  fait,  thyme,  parfley  chopt  fmall, 
fhred  lemon-peel,  grated  bread,  and  a little  nutmeg  ; flick  bits 
of  butter  over  it,  and  fend  it  to  the  oven  ; boil  the  other  half 
white  in  a cloth,  put  them  both  into  a difli ; boil  the  brains  in 
a bit  of  cloth,  with  a very  little  parfley,  and  a leaf  or  two  of 
fage  ; when  they  are  boiled,  chop  them  fmall,  and  warm  them 
up  in  a faucepan,  with  a bit  of  butter,  and  a little  pepper  and 
fait ; lay  the  tongue,  boiled  and  peeled,  in  the  middle  of  a 
fmall  difli,  and  the  brains  round  it ; have  in  another  difli 
bacon  or  pickled  pork  ; greens  and  carrots  in  another. 


To  haft*  a Calf  ’s  Head , white. 

BOIL  half  a calf’s  head  in  milk  and  water,  cut  it  in  flices ; 
when  cold  flour  it,  and  put  it  into  a ftew-pan,  with  fome  veal 
gravy,  a little  beaten  mace,  a little  fait,  a few  morells,  a few 
artichoke-bottoms  parboiled,  fome  oyfters  with  their  beards 
taken  off,  ftewed  in  a good  piece  of  butter  rolled  in  flour; 
put  in  the  liquor,  the  yolks  of  two  eggs  well  beat,  half  a pint 
of  cream ; ftir  all  together  till  it  is  of  a good  thicknels,  and 
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jufi:  before  it  is  taken  up,  put  in  fome  pickled  mufhrooms,  and 
a little  of  their  liquor ; if  they  are  put  in  before,  the  cream  is 
apt  to  turn.  Garnifh  with  forced-meat  balls  Hewed.  Parboil 
the  brains  in  a bit  of  cloth,  and  chop  them  fmall  ; put  thera 
into  a faucepan,  with  a bit  of  butter,  a little  white  pepper  and 
fait ; make  them  quite  hot,  and  fill  fome  patties;  fill  others  with. 
Hewed  forced-meat  and  oyflers  : garnifh  the  calf’s  head  with, 
them. 

Calf’s  Head  hafhed,  brewn. 

HALF  the  head  only  fhould  be  hafhed,  as  a whole  one 
makes  too  large  a difh  ; parboil  it,  when  cold  cut  it  into  thin 
flices,  and  the  tongue;  flour  it  pretty  well,  and  put  it  into  g. 
Hew  pan  with  fome  good  gravy,  a quart  or  more,  a glafs  of 
Madeira,  an  anchovy  wiped  and  boned,  a little  pounded  cloves, 
chyan,  a piece  of  lemon-peel ; let  thefe  flew  gently  three  quar- 
ters of  an  hour  ; then  add  fome  ketchup,  a few  truffles  and  mo- 
rells,  firfl  wafhed  ; pickled  or  frefh  mufhrooms  ; if  frefh,  a 
little  juice  of  lemon  ; Hew  thefe  together  a few  minutes  ; add 
forced-meat  balls  fried,  and  hard  yolks  of  eggs.  Dip  the  brains 
in  hot  water,  fkin  them,  beat  them  fine,  and  mix  them  with  a 
little  grated  lemon-peel,  parfley  chopped,  and  favory  herbs, 
favory  fpice,  chyan,  fait,  bread  crumbs,  and  yolk  of  egg  ; fry 
thefe  in  fmall  cakes  ; garnifh  the  hafh  with  them,  oyflers  fried, 
and  fliced  lemon.  Jf  for  a large  company,  boil  the  other  half 
of  the  head,  rub  it  over  with  yolk  of  egg,  flrew  on  bread 
crumbs.,  with  pepper,  fait,  a little  nutmeg,  grated  lemon-peel, 
and  chopped  parfley  ; bafie  it  before  the  fire,  let  it  be  a nice 
brown,  lay  it  on  the  hafh. 

To  few  a Calf’s  Head. 

LET  it  be  well  wafhed,  and  laid  in  water  for  an  hour;  take 
out  the  brains,  bone  it,  take  out  the  tongue  and  the  eyes  ; make 
a forced-meat  with  two  pounds  of  beef  fuet,  and  as  much  lean 
veal,  two  anchovies  boned  and  wafhed  clean,  the  peel  of  a le- 
mon, and  a nutmeg  grated,  with  a little  thyme ; chop  all  thefe 
together,  and  fome  Hale  bread  grated  ; beat  up  the  yolks  of 
four  eggs  and  mix  with  them.  Make  part  of  this  forced-meat 
into  fifteen  or  twenty  balls  ; then  boil  five  eggs  hard,  half  a 
p nt  of  oyflers  wafhed  clean,  and  half  a pint  of  frefh  mufh- 
100ms,  if  they  are  to  be  got : mix  thefe  with  the  refl  of  the 
forced-meat,  and  flufi  the  head  from  where  the  bones  were 
taken;  tie  it  up  carefully  with  a packthread,  put  it  into  two 

quarts 


1S4-  THE  LADY’s  ASSISTANT, 

quarts  of  gravy,  with  a blade  or  two  of  mace;  let  it  be  clofe 
covered,  and  it  muft  ftew  very  flowly  two  hoars.  While  the 
head  is  dewing,  beat  up  the  brains  with  fome  lemon-thyme  and 
parfley  (hred  very  fine,  fome  grated  nutmeg,  and  the  yolk  of  an 
egg  mixed  with  it ; fry  half  the  brains  in  dripping,  in  little 
cakes,  ano  fry  the  balls.  When  the  head  is  done,  keep  it  hot 
With  the  brain-cakes  and  balls,  before  the  fire;  (train  off  the 
liquor  the  head  was  (tewed  in,  add  to  it  fome  (tewed  truffles 
and  morells,  and  a few  pickled  mufhrooms;  put  in  the  other 
half  of  the  brains  chopped,  boil  them  all  up  together,  and  let 
them  fimmer  a few  minutes  ; put  the  head  into  a hot  difli  pro- 
per for  the  table,  pour  the  liquor  over  it,  lay  the  balls  and  the 
brain-cakes  round  it. 

To  roafi  a Calf’s  Head. 

WASH  the  head  very  clean,  take  out  the  bones,  and  dry  it 
Very  well  with  a cloth  ; make  a feafoning  of  beaten  mace,  pep- 
per, fait,  nutmeg,  and  cloves,  fome  fat  bacon  cut  very  final), 
and  fome  grated  bread  ; drew  this  over  it,  roll  it  up,  (kewer  it 
with  a fmall  (kewer,  and  tie  it  with  tape;  road  it,  and  bade  it 
with  butter ; make  a rich  veal  gravy,  thickened  with  butter, 
and  rolled  in  flour. 

Some  like  mufhrooms  and  the  fat  part  of  oyfters,  but  it  is 
very  good  without. 

The  German  Way  of  dr  effing  a Calf’s  Head. 

TAKE  a large  calf’s  head,  with  great  part  of  the  neck  cut 
with  it ; fplit  it  in  half,  feald  it  very  white,  and  take  out  the 
jaw-bone  ; take  a large  (lew-pan  or  fauce-pan,  and  lay  at  the 
bottom  fome  dices  of  bacon,  then  fome  thin  beef-fteaks,  with 
fome  pepper  and  fait ; then  lay  in  the  head,  pour  in  fome  beef- 
broth,  a large  onion  (luck  with  cloves,  and  a bunch  of  fweet 
herbs  ; cover  the  (lew-pan  very  clofe,  and  fet  it  over  a (love  to 
dew;  then  make  a ragout,  with  a quart  of  good  beef-gravy, 
and  half  a pint  of  red  wine  : let  the  wine  be  well  boiled  in  the 
gravy:  add  to  it  two  fweetbreads  parboiled  and  cut  in  dices, 
lome  cocks  combs,  oyfters,  mufhrooms,  truffles  and  morells; 
let  thefe  ftew  till  they  are  tender:  when  the  head  is  dewed,  take 
it  up,  put  it  into  a di(h,  take  out  the  brains,  the  eyes,  and  the 
bones  ; then  flit  the  tongue,  cut  it  into  fmall  pieces,  cut  the 
eyes  in  pieces  alfo,  and  chop  the  brains  ; put  thefe  into  a ba- 
king-diih,  and  pour  fome  pf  the  ragout  over  them,  then  take 
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the  head,  lay  it  upon  the  ragout,  pour  the  reft  over  it,  and  on 
that  fome  melted  butter  ; then  fcrape  fome  fine  Parmefan  cheefe 
and  ftrew  it  over  the  butter,  and  lend  it  to  the  oven  ; it  does  not 
want  much  baking,  but  only  requires  to  be  of  a fine  brown. 

Cold  Calf's  Head  hajhed. 

CUT  it  into  flices,  flour  it,  put  to  it  a little  boiled  gravy,  a 
little  white  wine,  fome  cream,  a little  ketchup,  white  pepper* 
fait,  and  nutmeg,  a few  oyfters  and  their  liquor,  fared  lemon- 
peel  ; boil  this  up  gently  together  ; a few  pickled  or  frefh 
mufhrooms,and  a little  lemon-juice,  or  lemon-juice  only.  This 
may  be  enriched  with  truffles  and  morells  parboiled,  forced- 
meat  balls,  and  hard  eggs. 

To  collar  a Calf's  Head. 

TAKE  a calf’s  head  with  the  fkin  on,  fcald  off  the  hair, 
parboil  and  bone  it ; the  fore  part  muft  be  flit:  boil  the  tongue, 
peel  it,  and  cut  it  into  thin  flices,  and  the  palate  with  it;  put 
them  with  the  eyes  into  the  middle  of  the  head  ; take  fome  pep- 
per, fait,  cloves,  mace,  and  beat  them,  nutmeg  grated,  fcalded 
parfley,  thyme,  favory,  and  fweet  marjoram,  cut  very  fmall  ; 
beat  the  yolks  of  three  or  four  eggs,  fpread  them  over  the  head, 
and  then  ftrew  on  the  feafoning,  roll  it  up  very  tight,  and  tie 
it  round  with  tape  ; boil  it  gently  for  three  hours,  in  as  much 
water  as  will  cover  it : when  the  head  is  taken  out,  feafon  the 
pickle  with  fait,  pepper,  and  fpice;  alfo  a pint  of  white  wine 
vinegar  : when  it  is  cold  put  in  the  collar,  and  when  fent  to 
table  cut  it  in  flices. 

To  collar  a Calf's  Head  to  eat  like  Brawn. 

TAKE  the  head  with  the  fkin  and  hair  on,  fcald  it  till  the 
hair  will  come  off,  then  cleave  it  down,  and  take  out  the  brains 
and  the  eyes,  wafh  it  very  clean,  and  put  it  into  a pot  of  clean 
water  ; boil  it  till  the  bones  will  come  out  ; then  flice  the 
tongue  and  ears,  and  lay  them  all  even  ; throw  a handful  of 
fait  over  them,  and  roll  it  up  quite  clofe  into  a collar  ; boil  it 
near  tv/o  hours ; when  the  head  is  cold,  put  it  into  brawn  pickle. 

Mock  Tier  tie. 

TAKE  a calf’s  head  and  fcald  off  the  hair,  as  from  a pig, 
then  clean  it,  cut  off  the  horny  part  in  thin  flices,  with  as 
little  of  the  lean  as  pofflble  ; chop  the  brains;  have  ready  be- 
tween a quart  and  three  pints  of  itrong  mutton  or  veal  gravy, 
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with  a quart  of  Madeira  wine,  a large  tea-fpoonful  of  chyan,  3. 
large  onion  cut  very  fmall,  half  the  peel  of  a large  lemon,  Ihred 
as  fine  as  poflible,  a little  fait,  the  juice  of  four  lemons,  and 
lome  fweet  herbs  cut  fmall  ; Hew  all  thefe  together  till  the 
head  is  very  tender ; let  them  flew  about  an  hour  and  a half 
then  have  ready  the  back  fhcll  of  a turtle,  lined  with  a pafte 
made  of  Hour  and  water,  which  muff  firft  be  fet  in  the  oven  to 
harden,  then  put  in  the  ingredients,  and  fet  it  into  the  oven  to 
brown  ; when  that  is  done,  lay  the  yolks  of  eggs  boiled  hard, 
;and  forced-meat  balls  round  the  top. 

. Some  parboil  the  head  the  day  before,  take  out  the  bones,  and 
then  cut  it  into  flices. 


SWEETBREADS. 

1 

Sweetbreads  roajled. 

PARBOIL  them  ; when  cold,  lard  them  with  bacon,  and 
jroaft  them  in  a Dutch  oven,  or  on  a poor  man’s  jack.  For 
fauce— plain  butter,  ketchup  and,  butter,  or  lemon  fauce. 

To  fry  Sweetbreads. 

CUT  them  in  long  flices,  beat  up  the  volk  of  an  egg,  and 
,rub  it  over  them  with  a feather  ; make  a feafoning  of  pepper, 
fait,  and  grated  bread  ; dip  them  into  it,  and  fry  them  in  but- 
ter. For  fauce — ketchup  and  butter,  with  gravy  or  lemon- 
fauce;  garnilh  with  fmall  flices  of  toafted  bacon  and  crifped 
parfley. 

White  Fricaffce  of  Sweetbreads. 

SCALD  and  flice  them  as  before;  thicken  fome  veal  gravy 
with  a bit  of  butter  mixed  with  flour,  a little  cream,  fome 
grated  lemon-peel,  and  nutmeg,  white  pepper,  fait,  a little 
mulhroom  powder  and  liquor  ; flew  this  a little,  put  in  the 
fweetbreads,  firamer  them,  fhaking  the  pan  ; fqueeae  in  a little 
lemon -juice. 

Brown  Fricajfee  of  Sweetbreads. 

SCALD  two  or  three,  flice  them,  dip  them  in  the  yolk  of 
an  egg,  mixed  with  pepper,  fait,  nutmeg,  and  a little  flour: 
fry  them  a nice  brown  ; thicken  a little  good  gravy  with  fome 
flour:  boil  it  well  ; add  chyan,  ketchup,  or  mufhroom-pow- 
der,  a little  juice  of  lemon  ; flew  the  Ivveetbreads  in  this  a fevv 
minutes  ; garnilh  with  lemon. 
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A Ragout  of  Szveetbreads. 

PARBOIL  them,  rub  them  with  yolk  of  egg  ; flrew  on! 
bread  crumbs,  lemon-peel,  nutmeg,  pepper,  and  lalt;  roalt 
them  in  a Dutch  oven  ; thicken  fome  good  gravy  with  a little 
flour;  add  ketchup,  chyan,  a little  juice  of  lemon;  boil  this 
up,  pour  it  to  the  fweetbreads  ; artichoke  bottoms  may  be 
added,  cut  into  quarters ; cut  lemon  or  orange-peel  like  ftraws 
for  garnifh. 

Sweetbreads  forced. 

PARBOIL  them  as  for  a ragout  ; put  forced-meat  in  a 
caul  in  the  fhape  of  a fweetbread  ; roaft  that  in  a Dutch  oven  ; 
thicken  a little  good  gravy  with  flour;  add  ketchup,  a little 
grated  lemon-peel,  pepper,  fait,  and  nutmeg  ; boil  it  up,  with 
a few  pickled  muflsrooms,  or  lemon-juice.  Let  the  fweetbreads 
flew  a little  in  this  gravy  ; then  lay  the  forced-meat  in  the 
middle ; the  fweetbreads  at  the  ends. 

Sweetbreads  larded . 

PARBOIL  two  or  three  fweetbreads  ; when  cold,  lard  them 
down  the  middle  with  little  bits  of  bacon,  on  each  fide  with 
bits  of  lemon-peel,  on  each  fide  that  with  a little  pickled  cu- 
cumber cut  very  fmall ; flew  them  gently  in  cullis  or  rich 
gravy,  thickened  with  a little  flour;  add  mufhroom  powder, 
Chyan,  and  fait,  if  neceffary  y a little  lemon-juice.  Garnifh 
with  pickles. 

Sweetbreads  and  Palates  frtcaffeed. 

PARBOIL  a fweetbread  or  two  ; flew  two  or  three  palates 
till  very  tender;  blanch  them,  cut  them  in  pieces,  and  flice 
the  fweetbread  ; dip  thefe  in  egg,  flrew  over  them  very  fine 
bread  crumbs,  feafoned  with  pepper,  fait,  nutmeg,  and  pound- 
ed cloves  ; fry  and  drain  them  ; thicken  fome  good  gravy  with 
a little  flour;  add  ketchup,  chyan,  fait  if  neceffary  ; flew  them 
in  this  about  a quarter  of  an  hour  ; a few  pickled  mufhrooms, 
or  lemon-juice;  lamb-flones  may  be  added,  parboiled  and 
fried.  . - 

Or, 

PALA  TES  do  very  well  alone,  dreffed  as  above  ; or  with 
the  fweetbread  roalled,  and  put  in  the  middle  of  the  difh. 

<To 


r 
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To  drefs  a Calf's  Pluck . 

BOIL  the  lights  and  part  of  the  liver,  roaft  the  heart,  fluffed 
with  fuet,  fweet  herbs,  and  a little  parfley,  all  chopt  fmall,  a 
few  crumbs  of  bread,  fome  pepper,  fait,  nutmeg,  and  a little 
lemon-peel;  mix  it  up  with  the  yolk  of  an  egg. 

When  the  lights  and  liver  are  boiled,  chop  them  very  fmall, 
and  put  them  in  a faucepan  with  a piece  of  butter  rolled  in 
flour,  forqe  pepper  and  fait,  with  a little  lemon'or  vinegar,  if 
agreeable  ; fry  the  other  part  of  the  liver  as  before  mentioned, 
with  fome  little  flices  of  bacon  ; lay  the  mince  at  the  bottom, 
the  heart  in  the  middle,  and  the  fried  liver  and  bacon  round, 
with  fome  crifped  parfley.  For  fauce — plain  butter.  It  is  a 
large  difh,  but  it  may  be  eaflly  diminifhed. 

A Scotch  Haggas. 

CHOP  the  heart,  lights,  and  chitterlings  of  a calf,  with  a 
pound  of  fuet  cut  very  fine,  feafoned  with  pepper  and  fait  ; 
mix  it  with  a pound  of  the  beft  Scotch  oatmeal ; roll  it  up, 
and  put  it  into  a calf’s  bag  ; a pint  of  good  cream,  with  a 
little  allfpice  and  beaten  mace  mixed  with  it  is  very  good,  but 

fome  like  it  better  without. 

/ 

To  make  it  fweet. 

TAKE  the  chitterlings,  heart,  lights,  and  fuet,  with  fome 
grated  nutmeg,  a pound  of  currants  walhed  and  picked,  a 
pound  of  raiflns  ftoned  and  chopped,  and  half  a pint  of  moun- 
tain, mixed  well  together,  let  it  boil  in  the  calf’s  bag  two 
tours;  it  mull  be  lent  to  table  in  the  bag. 

C A L F ’s  LIVER. 

T o roaft  a Cafs  Liver. 

SPIT  it,  and  then  lard  it  with  bacon.  For  faucc— good 
gravy. 

A Cafs  Liver  ftewed. 

LARD  the  liver,  and  put  it  into  a ftew-pan,  with  fome  fait, 
whole  pepper,  a bundle  of  fweet  herbs,  an  onion,  and  a blade 
of  mace  ; let  it  flew  till  tender,  then  take  it  up,  cover  it  to 
keep  hot ; ftrain  the  liquor  it  was  ftewed  in,  Ikim  off  all  the 
fat,  thicken  it  with  a piece  of  butter  rolled  in  flour,  and  pout; 
it  over  the  liver. 

IQ 


4 


/ 


THE  LADY’s  ASSISTANT.  15^ 

Calf's  Liver  fried. 

CUT  it  in  flices,  and  fry  it  in  good  beef-dripping  or  but- 
ter ; let  the  pan  be  half  full,  and  put  the  liver  in  when  it 
boils,  which  is,  when  it  has  done  hifling  : have  fomc  rafhers  of 
toafted  bacon,  and  lay  round  it,  with  fome  parfiey  crifped  be- 
fore the  fire  : always  lay  the  bacon  in  boiling  water  before  it 
is  either  broiled,  fried,  or  toafted,  as  it  takes  out  the  fait,  and 
makes  it  tender.  Sauce — plain  melted  butter,  a little  poured; 
over  the  liver,  the  reft  in  a fauce-boat. 

Calf’s  Chitterlings . • ^ 

CLEAN  fome  of  the  largeft  of  the  calf’s  guts,  cut  them 
into  lengths  proper  for  puddings,  tie  one  of  the  ends  clofe  ; 
take  fome  bacon,  and  cut  it  like  dice,  and  a calf’s  udder,  and 
fat  that  confes  off  the  chitterlings ; chaldran  blanched  and  cut 
alfo  ; put  them  into  a ftew-pan,  with  a bay-leaf,  fait,  pepper, 
efchalot  cut  fmall,  fome  pounded  mace,  and  Jamaica  pepper, 
with  half  a pint  or  more  of  milk,  and  let  it  juft  ftmmer  ; then 
take  off  the  pan,  and  thicken  it  with  four  or  five  yolks  of  eggs, 
and  fome  crumbs  of  bread  ; fill  the  chitterlings  with  this  mix- 
ture, which  muft  be  kept  warm,  and  make  the  links  like  hogs- 
puddings  ; before  they  are  fent  to  table,  they  muft  be  boiled 
over  a moderate  fire  ; let  them  cool  in  their  own  liquor  : they 
ferve  in  fummer,  when  hogs-puddings  are  not  to  be  had. 

Fo  flew  Calf’s  Feet . 

TAKE  a calf’s  foot,  divide  it  into  four  pieces,  put  it  to 
flew  with  half  a pint  of  water;  pare  a potatoe,  take  a middling 
onion  peeled  and  fliced  thin,  fome  beaten  pepper,  and  fait ; put 
thefe  ingredients  to  the  calf’s  foot,  and  let  them  ftmmer  very 
foftly  for  two  hours  ; it  is  very  good,  j 

Fricaffee  of  Calf’s  Feet. 

BOIL  them,  and  take  out  the  long  bones,  fplit  them,  and 
put  them  into  a ftew-pan,  with  fome  veal  gravy,  and  a very 
little  white  wine;  beat  the  yolks  of  two  or  three  eggs  with  a 
little  cream,  and  put  to  them  a little  grated  nutmeg,  fome  fait, 
and  a piece  of  butter  j ftir  it  till  it  is  of  a proper  thicknefs. 

Ragout  of  Calf’s  Feet. 

BOIL  the  feet,  bone  and  cut  the  meat  in  flices,  brown  them 


't6o  THE  LADY’s  ASSISTANT. 


with  morells,  truffles,  pickled  muftirooms,  the  yolks  of  four 
eggs  boiled  hard,  fome  fait,  and  a little  butter  rolled  in  flour. 
Tor  a fick  perfon,  a calf’s  foot  boiled,  with  parfley  and  butter 
is  efteemed  very  good. 


TAKE  two  calf’s  feet,  and  one  chicken,  cut  them  into 
pieces  as  for  a fricaffce  ; make  the  feafoning  with  three  lar^e 
onions,  a large  handful  of  parfley,  and  a few  fvvect  herbs  ; chop 
them  all  together;  then  feafon  the  meet:  let  the  calf’s  feet 
flew  two  hours  and  a half  in  three  quarts  of  water  ; then  put 
In  the  chicken,  let  it  flew  half  an  hour ; then  take  the  juice 
of  two  lemons,  a tea-cup  full  of  Madeira  wine,  fome  chyan 
pepper  ; put  that  in  laft  : let  it  flew  all  together  half  an  hour, 
and  ferve  it  up  in  a foup-difh. 

forced-meat  balls  of  veal  may  be  laid  at  top,  and  hard  eggs. 


BOIL  either  two  or  four  calf’s  feet,  according  to  the  quan- 
tity which  is  wanted,  with  ifinglafs,  to  make  it  a fliff  jelly  ; 
one  ounce  of  picked  ifinglafs  to  two  feet  is  about  fuflicient,  if 
the  ifinglafs  is  very  good  ; boil  with  thefe  a piece  of  lemon- 
peel,  an  onion,  a bunch  of  fweet  herbs,  fome  pepper-corns,  a 
few  cloves,  a bit  of  mace,  nutmeg,  and  a little  fait ; when  the 
jelly  is  enough,  ftrain  it  ; put  to  it  juice  of  lemon,  and  white 
wine,  to  the  tafte  ; boil  it  up,  pulp  it  through  a bag  till  fine  $ 
the  white  of  an  egg  may  be  added  before  it  is  boiled. 


Direflions  how  to  choofe  Mutton . 

rOUNG  mutton,  if  fqueezed  with  the  fingers,  will  feel 


very  tender  ; if  it  is  old,  it  will  remain  wrinkled,  the 
fat  will  be  alfo  clammy  and  fibrous  : in  ram-mutton,  the  grain 
is  clofe,  it  is  of  a deep  red,  and  the  fat  fpongy  : in  ewe- mut- 
ton the  flelh  is  paler  than  in  weather,  and  has  a clofer  grain. 
Sbort-lhanked  mutton  is  reckoned  the  belt. 


in  the  frying-pan,  and  then  put  them  in  fome  good  beefgfavy' 
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Mock  Turtle. 


To  make  favoury  Jelly. 
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Different 
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THE 

Different  Joints  of  Mutton. 

Fore  Quarter. 

THE  neck,  breaft,  and  fhoulder : the  two  necks  cut  toge- 
ther are  called  the  chine. 

Hind  Quarter. 

THE  leg  and  the  loin  : the  two  loins  cut  together  are  called 
the  faddle.  The  head  and  pluck  are  generally  fold  together. 

To  boil  Mutton. 

MUTTON  fhould  be  boiled  a quarter  of  an  hour  to  a 
pound  : ferve  it  with  mafhed  turnips  and  carrots,  or  caper 
fauce — or  to  a neck,  efchalot  lauce. 

To  boil  a Leg  of  Mutton  with  Cauliflower  and  Spinach. 

CUT  a leg  of  mutton  venifon-fafhion,  and  boil  it  in  a cloth; 
have  three  or  four  cauliflowers  boiled  in  milk  and  water,  pull 
them  into  fprigs,  and  ftew  them  with  butter,  pepper,  fait,  and 
a little  milk;  ftew  fome  fpinach  in  a fauce-pan;  put  to  the  fpi- 
nach  a quarter  of  a pint  of  gravy,  a piece  of  butter  and  flour; 
when  it  is  enough  put  the  mutton  in  the  middle,  the  fpinach 
round  it,  and  the  cauliflower  over  all ; the  butter  the  cauli- 
flower was  ftewed  in  muft  be  poured  over  it,  and  it  mull  be 
melted  like  a fine  fmooth  cream. 

To  rcafl  Mutton. 

A leg  of  fix  pounds  will  take  an  hour  and  a quarter;  of 
twelve  pounds,  two  hours  ; a fmall  faddle  an  hour  and  a half, 
a large  one  near  three  hours.  Paper  a faddle  : if  garlic  is  not 
difliked,  fluff’  the  knuckle  part  of  the  leg  with  two  or  three 
cloves  of  it  : a breaft  will  take  half  an  hour  at  a brifk  fire  ; a 
large  neck,  an  hour;  a fmall  one,  a little  more  than  half  an 
hour  ; a fhoulder  near  as  much  time  as  a leg.  For  fauce—  po- 
tatoes, pickles,  fallad,  celery  raw  or  ftewed,  broccoli,  French 
beans,  cauliflower;  or  to  a fhoulder  of  mutton,  onion  fauce. 

Mock  Venifon. 

CUT  a hind  quarter  of  fat  mutton  like  a haunch  of  venifon ; 
let  it  fteep  in  the  fheep’s  blood  for  five  or  fix  hours,  then  let  it 
hang  in  cold  dry  weather  for  three  weeks,  or  as  long  as  it  will 
keep  fweet ; rub  it  well  with  a cloth,  then  rub  it  over  with 
frefh  butter,  ftrew  fome  fait  over  it,  and  a little  flour ; butter 

M a fheet 
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a fhect  of  paper,  and  lay  over  it,  and  another  over  that,  or 
Tome  pafte,  and  tie  it  round  ; if  it  is  large,  it  will  take  two 
hours  and  a hall  roafting;  before  it  is  taken  up,  take  off  the 
paper  or  pafte,  bafte  it  well  with  butter,  and  flour  it ; let  the 
jack  go  round  very  quick,  that  it  may  have  a good  froth. 
Sauce — gravy  and  currant-jelly. 

To  fluff  a Leg  of  Mutton  with  Oyflers. 

MAKE  a forced-meat  of  beef-fuet  chopt  fmall,  the  yolks 
of  eggs  boiled  hard,  with  three  anchovies,  a fmall  bit  of  onion, 
thyme,  favory,  and  fome  oyfters,  a dozen  or  fourteen,  all  cut 
fine  ; fome  fait,  pepper,  grated  nutmeg,  and  crumbs  of  bread, 
mixed  up  with  raw  eggs  ; ftufF  the  mutton  under  the  (kin  in 
the  thickeft  part,  under  the  flap,  and  at  the  knuckle.  For 
fauce — fome  oyfter-liquor,  a little  red  wine,  an  anchovy,  and 
fome  more  oyfters  ftewed  and  laid  under  the  mutton. 

Another  Way . 

CUT  feveral  holes  in  the  mutton,  beard  fome  oyfters,  and 
roll  them  in  crumbs  of  bread  and  nutmeg;  put  three  oyfters 
into  each  hole ; if  it  is  roafted,  cover  it  with  a caul ; but  if  it 
is  boiled,  put  it  in  a cloth,  and  pour  oyfter-fauce  all  over  it. 

A Leg  of  Mutton  au  Hautgout. 

LET  it  hang  a fortnight  in  an  airy  place,  ftufF  it  with  gar- 
lic, and  rub  it  over  with  pepper  and  fait,  and  then  roaft  it. 
Sauce — good  gravy,  with  a large  fpoonful  of  red-wine  boiled 
in  it. 

Leg  of  Mutton  a-la-Daube. 

TAKE  a leg  of  mutton  and  lard  it  with  bacon,  half  roaft: 
it,  and  then  put  it  in  as  fmall  a pot  as  will  hold  it,  with  a quart 
of  mutton  gravy,  half  a pint  of  vinegar,  fome  whole  fpice,  bay- 
leaves,  fweet-  marjoram,  winter-favory,  and  fome  green  onions  ; 
when  it  is  tender,  take  it  up,  and  make  the  fauce  with  lome 
of  the  liquor,  mufhrooms,  fliced  lemon,  two  anchovies,  a 
fpoonful  of  colouring,  and  a piece  of  butter ; pour  fome  over 
the  mutton,  and  the  reft  in  a boat. 

T o boil  a Leg  of  Mutton  a-la-lore. 

TAKE  a leg  of  mutton  of  feven  or  eight  pounds,  let  it  hang 
as  long  as  it  will  keep  ; beat  it  flat,  and  feafon  it  with  pepper, 
fait,  and  cloves ; fet  a pot  on  the  fire  with  fome  parfley  at  the 

bottom. 


bottom,  over  that,  fome  flices  of  bacon,  and  a bunch  of  fweet 
herbs  ; then  lay  in  the  mutton,  drew  over  it  fome  pepper  and 
fait,  a blade  or  two  of  mace,  half  a grated  nutmeg,  and  as 
much  water  as  will  cover  it ; Jet  it  flew  very  gently,  clofe  co- 
vered down  ; keep  fome  water  boiling  to  fill  up  the  pot  as  the 
liquor  wades  : thus  let  it  dew  till  the  mutton  is  done  : do  not 
fill  the  pot  up  with  water  the  lad  time,  but  with  a pint  of 
white-wine  : when  this  is  well  boiled,  take  up  the  mutton,  and 
lay  it  in  the  difh. 

Some  make  a fauce  for  it,  while  it  is  dewing,  with  mufh- 
rooms  cut  fmall,  two  middling-fized  onions  cut  fmall,  a clove 
of  garlic,  and  fome  leaves  of  tarragon,  or  fome  tops  of  garden- 
credes  ; put  thefe  together  into  a dew-pan,  with  a glafs  of  oil, 
and  another  of  white  wine,  a gill  and  a half  of  rich  gravy,  and 
a little  juice  of  lemon  ; fet  thefe  ingredients  oyer  a dove,  take 
off  the  fat  as  it  rifes,  and  tade  if  there  is  acid  enough  in  it ; if 
not,  add  fome  more  lemon.  Thofe  who  do  not  like  this  fauce, 
may  ufedrong  gravy  thickened  with  butter. 

Leg  of  Mutton  a-la-Royale. 

TAKE  off  all  the  fkin,  fat,  and  fhank-bone  ; lard  it  with 
bacon,  feafon  it  with  pepper  and  fait : take  three  or  four  pounds 
of  thick-flank  beef,  or  any  lean  piece,  or  a piece  of  leg  of  veal ; 
let  that  alfo  be  larded,  flour  the  meat,  and  brown  them  in  a 
frying-pan  ; then  put  it  into  a pot,  with  three  quarts  of  water, 
a bunch  of  fweet  herbs,  an  onion  duck  with  cloves,  a few 
blades  of  mace,  fome  pepper  and  fait,  a glafs  of  red-wine,  and 
a little  ketchup  ; let  thefe  dew  very  flowly  for  two  hours,  or 
till  the  meat  is  tender  ; there  may  be  added  truffles,  morells, 
mulhrooms,  and  gravy,  all  or  fome  of  them,  but  it  is  good 
without;  lay  the  mutton  in  the  middle  of  the  difli,  and  cut 
the  other  meat  in  dices,  and  lay  round  it ; drain  the  fauce 
over  it. 

A Ragout  of  a Leg  of  Mutton. 

LET  a fmall  leg  of  mutton  hang  as  long  as  it  will  keep  j 
cut  thin  col  lops  from  it  the  long  way,  pick  out  the  finews, 
feafon  the  meat  with  pepper  and  fait  j drew  over  it  two  or 
three  efchalots  chopt,  and  a little  parfley  ; flour  it,  put  it  into 
a dew-pan  with  a bit  of  butter  ; dir  them  till  near  done  ; put 
to  them  half  a pint  or  more  of  cullis  or  good  gravy,  chyan,  if 
neceflary,  a little  ketchup  or  mufhroom  powder,  more  flour,  if 
the  fauce  is  not  thick  enough  ; fimmer  the  meat  a few  mi- 
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nutes,  ferve  it  directly,  or  it  will  grow  hard  ; garnifh  with 
pickles. 

A Shoulder  of  Mutton  with  Rice. 

TAKE  a fhoulder  of  mutton  and  half  boil  it,  then  put  it 
in  a ftew-pan,  with  two  quarts  of  mutton-gravy,  a quarter  of 
a pound  of  rice,  a tea-fpoonful  of  mufhroom-powder,  with  a 
little  beaten  mace,  and  ftew  it  till  the  rice  is  tender ; then 
take  up  the  mutton  and  keep  it  hot  ; put  to  the  rice  half  a 
pint  of  cream,  and  a piece  of  butter  rolled  in  flour  ; ftir  it  well 
round  the  pan,  and  let  it  boil  a few  minutes  : lay  the  mutton 
in  the  difh,  and  pour  the  rice  over  it. 

A Shoulder  of  Mutton  in  Difguife. 

LET  a fhoulder  be  half-roafted ; then  take  it  up,  and  cut 
off  the  two  upper  joints,  and  both  the  flaps,  to  make  the  blade 
round  ; fcore  the  blade  in  diamonds ; then  drew  over  it  a little 
pepper  and  fait,  fome  crumbs  of  bread,  a little  grated  lemon- 
peel,  and  nutmeg  ; fet  it  in  the  oven  to  brown  ; then  cut  the 
meat  off  the  fhank  and  the  flaps  in  thin  flices  j put  them  to 
the  gravy  that  runs  from  the  mutton,  and  put  a little  good- 
made  mutton  gravy  to  it,  with  two  fpoonfuls  of  walnut  ketch- 
up, one  of  the  colouring,  fome  chyan  pepper,  and  one  or  two 
efchalots  cut  fmall ; the  meat  muft  be  done  juft  tender  ; if  it  is 
done  too  much,  it  will  be  hard  : thicken  the  fauce  with  butter 
rolled  in  flour,  lay  the  hafh  in  the  difh  with  the  fauce,  and  the 
blade-bone  in  the  middle,  which  muft  be  of  a fine  brown  ; put 
dome  pickles  in  the  difh. 

Shoulder  of  Mutton  hafhed. 

CUT  the  blade-bone  nicely  off,  fcore  it,  pepper,  fait,  and 
broil  it  brown  ; cut  the  remainder  or  fome  of  the  meat  into 
flices;  thicken  fome  good  gravy  or  beef  broth;  add  efchalot 
chopped,  ketchup,  chyan,  walnut-pickle;  boil  thefe  together  ; 
put  in  the  fliced  meat,  fhake  it  up  till  hot  through  ; lay  the 
blade-hone  on  the  hafh  ; garnifh  with  pickles. 

[Shoulder  of  mutton  roUed.  See  Shoulder  of  Veal.] 

‘To  boil  Mutton  the  Turkifh  Way. 

LET  the  meat  be  cut  in  flices,  wafh  it  in  vinegar,  put  it  in 
a pot,  with  whole  pepper,  rice,  and  two  or  three  onions  ; flew 
thefe  very  flowly,  and  fkim  them  very  often  : when  it  is  tender 
takeout  the  onions,  and  put  fippets  ill  the  difh  under  them. 

To 


I 


THE  LADY’s  ASSISTANT."  165 

To  few  a Loin  of  Mutton. 

TAKE  a loin  of  mutton  cut  into  (leaks,  put  it  into  a fauce- 
pan,  with  water  enough  to  cover  it  ; flew  it  very  gently,  and 
when  it  has  been  flammed  once  or  twice,  put  into  it  three  or 
four  fliced  onions,  fome  turnips,  whole  cloves,  fliced  ginger, 
and  a bunch  of  fweet  herbs,  pepper,  and  fait ; before  it  is  taken 
up,  put  in  fome  capers  : put  the  meat  when  done  upon  fippets, 
(if  they  are  liked)  and  pour  the  ingredients  over  it. 

Loin  of  Mutton  forced. 

BONE  it;  make  a {luffing  with  bread-crumbs,  parfley  chop- 
ped, and  fweet  herbs,  grated  lemon-peel,  nutmeg,  pepper,  fait, 
fuet  chopped  or  butter,  yolk  of  egg  ; put  this  where  the  bones 
were  taken  out,  few  it  up,  roaft  it : good  gravy  in  the  difh. 

To  roafi  a Loin  of  Mutton  the  Turkifh  Way. 

MAKE  fome  fluffing  of  grated  bread,  fome  beef  marrow, 
thyme,  parfley,  lemon-peel,  lavory,  two  fmall  anchovies,  all 
chopped  fmall  ; two  or  three  cloves,  and  beaten  mace,  mixed 
up  with  the  yolks  of  two  eggs ; raife  the  lkin  of  the  loin,  and 
put  the  fluffing  under  it ; then  fallen  it  down  and  roaft  it. 
Sauce — fome  good  gravy,  with  a fpoonful  of  red  wine  put  into 
it. 

• To  drefs  a Saddle  of  Mutton. 

TAKE  a faddle,  and  take  off  the  lkin  very  neatly  near  the 
rump,  without  taking  it  quite  off,  or  breaking  it ; take  fome 
lean  ham,  truffles,  green  onions,  parfley,  thyme,  fweet  herbs, 
all  chopped  fmall,  with  fome  fpice,  pepper,  and  fait  ; ftrew  it 
over  the  mutton  where  the  fldn  is  taken  off ; put  the  lkin  over 
it  neatly,  and  tie  over  it  fome  white  paper  well  buttered,  and 
roaft  it ; when  it  is  near  enough,  take  off  the  paper,  ftrew 
over  it  fome  grated  bread,  and  when  it  is  of  a fine  brown,  take 
it  up.  Sauce — fome  good  gravy. 

f 

To  drefs  a Saddle  a St.  Menehout. 

T AKE  the  lkin  off  the  hind  part  of  a chine  of  mutton,  lard 
it  with  bacon,  feafon  itwith  pepper,  fait,  mace,  beaten  cloves, 
and  nutmeg,  fweet  herbs,  young  onions,  and  parfley,  all 
chopped  fine  ; take  a large  oval  or  gravy  pan,  lay  layers  of 
bacon,  and  then  layers  of  beef  all  over  the  bottom  ; lay  in  the 
mutton,  then  layers  of  bacon  on  the  mutton,  and  then  a layer 
of  beef  3 put  in  a pint  of  wine,  and  as  much  good  gravy  as  will 
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flew  it ; put  in  a bay-leaf,  and  two  or  three  efchalots,  and  co- 
ver it  clofe  ; put  fire  over  and  under  it,  if  you  have  a clofe 
pan,  and  let  it  ftand  fiewing  for  two  hours  : when  done,  take 
it  out,  ftrew  crumbs  of  bread  all  over  it,  and  put  it  into  the 
oven  to  brown  : ftrain  the  gravy  it  was  ftewed  in,  and  boil  it 
till  there  be  juft  enough  for  fauce  : lay  the  mutton  into  a difh, 
pour  the  fauce  in,  and  ferve  it  up.  If  you  have  not  an  oven, 
you  muft  brown  it  before  a fire. 

Mutton  kebobbed. 

JOINT  a loin  of  mutton  between  every  bone,  feafon  it 
with  pepper,  fait,  and  grated  nutmeg,  dip  them  in  the  yolks  of 
eggs,  and  have  feafoning  of  crumbs  of  bread  and  fwect  herbs, 
and  dip  them  in  : put  them  together  in  their  original  fhape, 
and  roaft  them  on  a fmall  fpit  before  a quick  fire  put  a difh 
under,  and  bafte  them  well  with  butter  ; ftrew  crumbs  over 
them  while  they  are  roafting  ; take  the  gravy  that  runs  from 
them,  after  the  fat  is  taken  off,  and  put  to  it  a pint  of  drawn 
gravy,  with  two  fpoonfuls  of  ketchup,  mixed  up  with  a tea- 
l’poonful  of  flour ; mix  it  well  together,  and  boil  it  up  j when 
the  mutton  is  in  the  difh,  pour  this  fauce  over  it. 

To  drefs  a Neck  of  Mutton. 

LARD  it  with  lemon-peel  cut  thin  in  fmall  lengths,  boil 
it  in  fait  and  water,  with  a bunch  of  fweet  herbs,  and  an  onion 
lluck  with  cloves  ; when  it  is  boiled,  have  ready  for  fauce  a 
pint  of  oyfters  ftewed  in  their  own  liquor,  as  much  veal-gravy, 
two  anchovies  diffolved  and  ftrained  into  it,  and  the  yolks  of 
two  eggs  beaJ:  up  in  a little  of  the  gravy  ; mix  thefe  together 
till  they  come  to  a proper  thicknefs,  and  pour  it  over  the 
meat. 

Mutton  Harrico. 

CUT  a neck  of  mutton,  or  a loin,  into  fhort  fteaks ; fry 
them,  flour  them,  put  them  into  a ftew-pan,  with  a quart  or 
three  pints  of  beef  broth,  a carrot  fliced,  a turnip,  an  onion 
ftuck  vyith  cloves,  a few  pepper  corns,  fome  fait ; let  them  ftew 
till  tender  ; they  will  take  three  hours,  as  they  fhould  do  gent- 
ly : take  out  the  mutton,  ftrain  the  fauce,  put  to  it  carrots  cut 
in  wheels  or  any  fhape,  turnips  in  balls,  and  celery  cut  to 
pieces,  all  boiled  ready  ; fimmer  thefe  a minute  or  two  in  the 
fauce,  lay  the  mutton  in  the  difh,  pour  the  fauce  over.  If  it 
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cannot  be  ferved  immediately,  put  the  mutton  into  the  fauce 
to  keep  hot. 

Mutton  a-la-Maintenon. 

CUT  fome  fhort  {leaks  from  a neck  of  mutton;  make  a 
forced-meat  with  crumbs  of  bread,  a little  fuet  chopped,  or  a 
bit  of  butter,  lemon-peel  grated,  ihred  parfley,  pepper,  fait,  and 
nutmeg,  mixed  up  with  yolk  of  egg  ; pepper  and  fait  the  fteaks, 
lay  on  the  forced-meat  ; butter  fome  half  fheets  of  writing- 
paper,  in  each  wrap  up  a fteak,  twilling  the  paper  neatly  ; fry 
them,  or  do  them  in  a Dutch  oven  ; ferve  them  in  the  paper, 
a little  gravy  in  the  difh,  fome  in  a boat  ; garnifh  with  pickles. 

Breaft  of  Mutton  grilled. 

HALF  boil  it,  fcore  it,  pepper  and  fait  it  well,  rub  it  with 
yolk  of  egg,  ftrew  on  crumbs  of  bread  and  chopped  parfley; 
broil  it,  or  roaft  it  in  a Dutch  oven;  ferve  it  with  caper- 
fa  uce. 

To  collar  a Breajl  of  Mutton . 

TAKE  the  Ikin  off,  and  bone  it,  roll  it  up  in  a collar  like 
the  breaft  of  veal ; put  a quart  of  milk,  and  a quarter  of  a 
pound  of  butter  in  the  dripping-pan,  and  bafte  it  well  while  it 
is  roafting.  Sauce — good  gravy  in  the  difh  and  in  a boat,  and 
currant  jelly  in  another. 

Mutton  Steaks  baked. 

CUT  a loin  of  mutton  into  fteaks,  feafon  them  with  pepper 
and  Lit ; butter  a difh  and  lay  them  in  : take  a quart  of  milk, 
fix  eggs  well  beat,  and  four  fpoonfuls  of  flour;  beat  the  flour 
and  egg  together  in  a little  milk,  and  then  put  the  reft  to  it ; 
put  in  fome  beaten  ginger  and  fait,  pour  it  over  the  fteaks,  and 
fend  it  to  bake;  half  an  hour  will  bake  it. 

, Mutton  Chops  in  Difguife. 

TAKE  as  many  chops  as  you  choofe,  and  rub  them  witli 
pepper,  fait,  nutmeg,  and  a little  parfley;  roll  each  chop  in 
half  a ftieet  of  white  paper,  well  buttered  on  the  infide,  and 
rolled  on  each  end  clofe  : have  fome  hog’s  lard,  or  beef  drip- 
ping, boiling  in  a ftew-pan  ; put  in  the  fteaks,  fry  them  of  a 
fine  brown,  lay  them  in  your  difh,  and  garnifh  with  fried 
parfley;  throw  fome  all  over  them,  and  have  a little  good 
gravy  in  a cup;  but  take  great  care  that  you  do  not  break  the 
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paper,  nor  have  any  fat  in  the  difh,  but  let  them  be  well 
drained. 

Mutton  Cutlets. 

SLICE  fome  cutlets  from  the  fillet,  about  an  inch  thick,  and 
lard  them  with  bacon  ; then  fry  them  in  butter;  when  they  are 
of  a fine  brown,  lay  them  in  the  difh  ; have  fome  parboiled 
fweetbreads,  fofne  pickled  mufhrooms,  two  fpoonfuls  of  ketch- 
up, in  fome  mutton  gravy,  with  a piece  of  butter  rolled  in 
flour;  flir  it  round  the  pan  till  it  is  the  thickneis  of  cream  ; 
lay  the  cutlets  in  the  difli,  and  pour  the  fauce  over  them. 

Mutton  Collops. 

TAKE  a leg  of  mutton,  which  has  hung  fome  time,  and 
cut  it  in  thin  collops;  take  out  all  the  finews,  and  feafon  them 
with  fome  fait,  pepper,  beaten  mace,  fome  fhred  parfley,  thyme, 
and  two  efchalots  ; put  a large  piece  of  butter  in  a ftew-pan, 
2nd  when  it  is  quite  hot  putin  all  the  collops,  and  keep  ftirring 
them  with  a wooden  fpoon  till  they  are  three  parts  done  ; put 
in  half  a pint  of  ftrong  mutton  gravy,  fome  juice  of  lemon 
thickened  with  butter  and  flour ; let  them  fimmer  four  or  five 
minutes,  not  longer,  or  they  will  be  hard  ; lay  them  in  a difh, 
and  pour  the  fauce  over  them. 

Mutton  bafhed. 

PUT  an  onion  into  fome  gravy,  with  fome  pepper  and  fait, 
a little  ketchup  or  walnut- pickle  ; thicken  this  a little  with 
fome  flour,  boil  it  a few  minutes;  take  out  the  onion,  put  in 
the  mutton  cut  thin,  and  any  gravy  that  may  have  run  from  it, 
a little  garlic  vinegar ; jufi  iimmer  it  up,  fliaking  it  till  tho- 
roughly hot,  but  do  not  let  it  boil,  for  that  makes  all  hafhes 
hard  ; garnifh  with  pickles.  If  there  is  no  gravy,  boil  the 
mutton  bones,  with  an  onion,  a clove  or  two,  a bit  of  lemon- 
peel,  a bunch  of  fvveet  herbs,  and  a few  pepper-corns ; ftrain  it. 

T o drefs  Rumps  and  Kidneys. 

TAKE  half  a dozen  rumps,  and  flew  them  in  fome  mutton 
gravy,  more  than  will  cover  them  ; let  them  flew  gently  for 
half  an  hour,  then  take  them  up,  and  let  them  ftand  to  cool  ; 
put  into  the  gravy  a quarter  of  a pound  of  boiled  rice,  an 
onion  ftuck  with  cloves,  and  a blade  of  mace;  let  it  boil  till 
the  rice  is  very  thick  ; take  the  rumps,  and  rub  them  over  with 
the  yolk  of  an  egg  well  beat,  and  then  in  crumbs  of  bread,  a 
/ p little 
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little  pepper,  fait,  grated  nutmeg,  and  lemon-peel,  and  a very 
little  thyme  ; fry  them  in  butter  of  a fine  brown.  When  the 
rumps  are  ftewing,  lard  fome  kidneys,  and  fet  them  in  a tin 
oven  to  roaft. 

When  the  rumps  are  fried,  take  them  out  to  drain  ; pour 
the  fat  out  of  the  frying-pan,  and  put  in  the  rice  ; ftir  it  all 
together  round  the  pan,  and  then  lay  the  rice  in  the  difh  ; 
lay  the  rumps  round  upon  the  rice,  the  narrow  ends  to  meet 
in  the  middle;  boil  four  eggs  hard,  cut  them  in  quarters,  and 
lay  the  kidneys  and  hard  eggs  upon  the  rice  between  the 
rumps. 

Mutton  Hams. 

MIX  one  pound  of  coarfe  fugar,  one  pound  of  common 
fait,  one  ounce  of  falt-petre  ; rub  the  ham,  turn  it  often,  and 
bafte  it  with  the  pickle ; dry  it.  It  eats  better  broiled  than 
boiled. 


Direflions  how  to  choofe  Lamb. 

IF  the  vein  in  the  neck  of  the  fore-quarter  looks  of  a fine 
blue,  it  is  freflh  ; if  yellow  or  green,  it  is  very  ftale. 

In  the  hind-quarter,  if  there  is  a faint  difagreeable  fmell 
near  the  kidney,  or  if  the  knuckle  is  very  limber,  it  is  not 
good. 

The  head  is  very  good  if  the  eyes  are  plump  and  bright  j if 
funk  and  wrinkled,  it  is  ftale. 

Different  Pieces  of  Lamb. 

Fore  Quarter. 

THE  fhoulder,  neck,  and  breaft  : (the  neck  and  breaft  arc 
called  a courfe.) 

* 

Hind  Quarter. 

THE  leg  and  loin. 

The  Head. 

THE  pluck  is  generally  fold  with  the  head,  which  contains 
the  liver,  lights,  heart,  nut,  and  melt:  the  Fry  contains  the 
fweetbreads,  lamb’s  ftones,  and  Ikirts,  with  fome  of  the  liver. 

Grafs 
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Grafs  Lamb  to  boil. 

IT  fhould  be  boiled  a quarter  of  an  hour  to  each  pound  : 
ferve  it  with  fpinach,  carrots,  cabbage,  or  broccoli. 

Grafs  Lamb  to  rcajl. 

A LEG  of  five  pounds  will  take  about  an  hour;  other 
joints  in  the  fame  proportion.  For  fauce— fallad,  pickles, 
broccoli,  cauliflower,  French  beans,  peas,  potatoes,  cucumbers 
raw  or  ftewed,  or  mint  fauce. 

To  force  a Leg  of  Lamb. 

CAREFULLY  take  out  all  the  meat  with  a flrarp  knife, 
and  leave  the  ikin  whole,  and  the  fat  on  it : make  the  lean 
you  cut  out  into  a forcemeat  thus  : to  two  pounds  of  meat 
add  two  pounds  of  beef  fuet  cut  fine,  and  beat  it  in  a marble 
mortar  till  it  be  very  fine;  take  away  all  the  (kin  of  the  meat 
and  fuet,  and  then  mix  it  with  four  fpoonfuls  of  grated  bread, 
eight  or  ten  cloves,  five  or  fix  large  blades  of  mace  dried  and 
beaten  fine,  half  a large  nutmeg  grated,  a little  pepp  r and 
fait,  a little  lemon-peel  cut  fine,  a very  little  thyme,  fome 
parfley,  and  four  eggs.  Mix  all  together,  put  it  into  the  ikin 
again  juft  as  it  was,  in  the  fame  fhape,  few  it  up,  roaft  it,  and 
bafte  it  with  butter.  Cut  the  loin  into  ftcaks,  and  fry  it  nicely  > 
lay  the  leg  in  the  difh,  and  the  loin  round  it,  with  ftewed  cau- 
liflowers all  round  upon  the  loin  : pour  a pint  of  good  gravy 
into  the  difh,  and  fend  it  to  table. 

Lamb  and  Rice. 

HALF  roaft  a neck  of  lamb,  take  it  up,  and  cut  it  into 
fteaks  : take  half  a pound  of  rice  boiled  ten  minutes  in  a quart 
of  water,  put  it  into  a quart  of  good  gravy,  with  two  or  three 
blades  of  mace,  and  a little  nutmeg  : do  it  over  a ftove  or  flow 
fire  till  the  rice  begins  to  be  thick;  then  take  it  off,  ftir  in  a 
pound  of  butter,  and  when  that  be  quite  melted,  ftir  in  the  yolks 
of  fix  eggs  well  beaten  : then  take  a difh,  and  butter  it  all  over ; 
take  the  fteaks,  and  put  a little  pepper  and  fait  all  over  them  ; 
dip  them  in  a little  melted  butter,  lay  them  into  the  difh,  pour 
the  gravy  that  comes  out  of  them  over  them,  and  then  the  rice  : 
beat  the  yolks  of  three  eggs,  and  pour  all  over  : fend  it  to  the 
oven,  and  bake  it  better  than  half  an  hour, 

Grafs 
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Grafs  Lamb  Steaks. 

PEPPER  and  fait  them,  fry  them  ; when  enough,  lay  them, 
in  adifh,  pour  out  the  butter,  fhake  a little  flour  into  the  pan, 
pour  in  a little  beef  broth,  a little  ketchup  and  walnut  pickle; 
boil  this  up,  ftirring  it;  put  in  the  fteaks,  give  them  a fhake 
round. 

Hind  Quarter  of  Houfe  Lamb  to  drefs. 

BOIL  the  leg  three  quarters  of  an  hour,  or  an  hour ; cut 
the  loin  into  fteaks,  dip  them  into  egg,  ftrew  on  a few  crumbs 
of  bread,  fry  them  a nice  brown  ; lay  them  round  the  leg,  and 
agoed  deal  of  crifped  parfley.  For  fauce — ftewed  fpinach. 

Fore  Quarter  to  roaft. 

HOUSE  lamb  muft  be  well  roafted  ; a fmall  fore-quarter 
will  take  an  hour  and  a half ; a leg  three  quarters  of  an  hour, 
or  an  hour.  For  fauce — fallad,  broccoli,  potatoes,  celery  rawr 
or  ftewed.  Or  for  a fore-quarter  of  lamb,  cut  off-  the  fhoul- 
der,  pepper  and  fait  the  ribs;  fqueeze over  a Seville  orange0 

Houfe  Lamb  Steaks , white. 

STEW  them  in  milk  and  water  till  they  are  tender,  with  x 
fmall  bunch  of  fweet  heibs,  a bit  of  lemon-peel,  a little  fait, 
and  fome  white  pepper  ; have  ready  fome  veal  gravy,  fome 
mufhroom-powder,  a little  cream  mixed  up  with  a little  flour; 
fhake  the  fteaks  round  in  this  fauce,  and  juft  before  they  ard 
taken  up  put  in  a few  pickled  muflhrooms. 

Houfe  Lamb  Steaks , brown. 

SEASON  them  with  pepper,  fait,  nutmeg,  grated  lemon- 
peel,  and  parfley  chopped  (but  dip  them  firft  in  egg)  ; fry 
them  quick  ; thicken  fome  good  gravy ; add  a very  little  red 
wine,  ketchup,  and  fome  oyfters  ; boil  thefe  together;  put  in 
the  fteaks,  juft  heat  them.  Palates  may  be  added  ftewed  ten- 
der, forced-meat  balls,  and  hard  eggs. 

N.  B.  It  is  a very  good  difh,  and  convenient  when  poultry 
are  dear. 

Fricajfee  of  Lamb  Cutlets . 

CUT  a leg  of  lamb  into  thin  cutlets  acrofs  the  grain,  and 
put  them  into  a ftew-pan  ; in  the  mean  time  make  "fome  good 
broth  with  the  bones,  fhank,  &c,  enough  to  cover  the  collops  ; 
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put  it  into  the  ftew-pan,  and  cover  it  with  a bundle  of  fweet 
herbs,  an  onion,  a little  cloves  and  mace  tied  in  a muflin  rag 
and  ftew  them  gently  for  ten  minutes;  take  out  the  collops* 
fkim  off  the  fat,  and  take  out  the  fweet  herbs  and  mace  - 
thicken  it  with  butter  rolled  in  flour,  feafon  it  with  fait,  and  a 
little  chyan  pepper,  put  in  a few  muftirooms,  truffles,  and  mo- 
rells,  clean  wafhed,  fome  forcemeat  balls,  three  yolks  of  eggs 
beat  up  in  half  a pint  of  cream,  and  fome  nutmeg  grated  : keep 
ftirring  it  one  way  till  it  be  thick  and  fmooth,  and  then  put  in 
your  collops:  give  them  a tofs  up,  take  them  out  with  a fork, 
and  lay  them  in  a difh;  pour  the  fauce  over  them,  and  garnifh 
with  beet-root  and  lemon. 

Lamb  Chops  en  Cafarole. 

HAVING  cut  a loin  of  lamb  into  chops,  put  yolks  of  eggs 
on  both  fides,  and  ftrew  bread  crumbs  over  them,  with  a little 
cloves  and  mace,  pepper,  and  fait  mixed  : fry  them  of  a nice 
light  brown,  and  put  them  round  in  a difh,  as  clofe  as  you 
can  ; leave  a hole  in  the  middle  to  put  the  following  fauce  in  : 
all  forts  of  fweet  herbs  and  parfley  chopped  fine,  ftewed  a little 
in  fome  good  thick  gravy.  Garnifh  with  fried  parfley. 

A very  fine  fiiveet  Lamb  Pie. 

CUT  your  lamb  into  pieces,  and  feafon  it  with  pepper,  fait, 
cloves,  mace,  and  nutmeg,  all  finely  beaten  : make  a good 
puff-pafte  cruft,  lay  it  into  your  difh,  then  lay  in  your  meat ; 
ftrew  on  it  fome  ftoned  raifins  and  currants  clean  wafhed,  and 
fome  fugar ; then  lay  on  fome  forcemeat  balls  made  fweet,  and, 
in  the  fummer,  fome  artichoke  bottoms  boiled,  and  fcalded 
grapes  in  the  winter  : boil  Spanifh  potatoes  cut  in  pieces, 
candied  citron,  candied  orange  and  lemon-peel,  and  three  or 
four  blades  of  mace;  put  butter  on  the  top,  clofe  your  pie,  and 
bake  it.  Have  ready,  againft  it  comes  out  of  the  oven,  a caudle 
made  thus  : take  a pint  of  white  wine,  and  mix  in  the  yolks 
of  three  eggs  ; ftir  it  well  together  over  the  fire  one  way,  till 
it  be  thick  ; then  take  it  off,  ftir  in  fugar  enough  to  fweeten  it, 
and  fqueeze  in  the  juice  of  a lemon  ; pour  it  hot  into  your 
pie,  and  clofe  it  up  again.  Send  it  hot  to  table. 

Fricafj'ee  of  Lamb's  Stones , white. 

SKIN  them,  and  ftew  them  in  fome  veal  gravy  ; when  they 
are  near  enough,  add  to  them  a little  cream,  fome  ftewed  forced- 

meat 
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meatballs,  morells,  and  a bit  of  butter  rolled  in  flour;  juft 
before  they  are  taken  up,  add  a few  pickled  muftirooms. 

Fricaffee  of  Lamb's  Stones , brown. 

THEY  may  be  either  houfe  or  grafs  lamb.  Skin  them,  dip 
them  in  yolk  of  egg  and  flour,  fry  them  ; thicken  fome  gravy 
with  flour,  mufhroom-powder,  fait,  grated  nutmeg,  white 
pepper,  grated  lemon-peel ; boil  this  up,  put  in  the  lamb’s 
ftones,  heat  them  through  ; add  forced-meat  balls  fried,  and 
pickled  mufhrooms,  or  lemon-juice. 

T 0 ragout  a Fore  Quarter  of  Houfe  Lamb. 

CUT  off  the  knuckle  bone,  takeoff  the  fkin,  lard  it  all  over 
with  bacon,  and  fry  it  of  a nice  light  brown  ; then  put  it  in  a 
ftew-pan,  and  juft  cover  it  with  mutton-gravy,  a bunch  of 
fweet  herbs,  fome  pepper,  fait,  beaten  mace,  and  a little  whole 
pepper;  cover  it  clofe,  and  let  it  ftew  for  half  an  hour  ; pour 
out  the  liquor,  and  take  care  to  keep  the  lamb  hot ; ftrain  off 
the  gravy,  and  have  ready  half  a pint  of  oyfters  fried  brown, 
pour  all  the  fat  from  them,  add  them  to  the  gravy,  with  two 
lpoonfuls  of  red  wine,  a few  muftirooms,  and  a bit  of  butter 
rolled  in  flour;  boil  all  together,  with  the  juice  of  half  a le- 
mon; lay  the  lamb  in  the  difti,  and  pour  the  fauceoverit. 

L 0 force  a Hind  Quarter  of  Houfe  Lamb. 

CUT  off  the  (hank,  and  with  a knife  raife  the  thick  part  of 
the  meat  from  the  bone  : make  a forced-meat  with  fome  fuet, 
a fewfcalded  oyfters  cut  fmall,  fome  grated  bread,  a little  beaten 
mace,  pepper,  and  fait,  mixed  up  with  the  yolks  of  two  eggs  ; 
fluff  it  with  this  under  where  the  meat  is  raifed  up,  and  under 
the  kidney  : let  it  be  half-roafted,  then  put  it  in  a large  ftew- 
pan,  with  a quart  of  mutton-gravy;  cover  it,  and  let  it  ftew 
very  gently  ; when  it  is  enough,  take  it  up  and  keep  it  hot, 
fcum  off  the  fat,  and  ftrain  the  gravy  ; add  to  it  a glafs  of  Ma- 
deira, one  fpoonful  of  walnut  ketchup,  half  a lemon,  a little 
chyan,  half  a pint  of  ftewed  oyfters,  with  a piece  of  butter 
rolled  in  flour  ; pour  it  over  the  lamb. 

To  drefs  a Lamb's  Head  and  Purtenance. 

WASH  it  very  clean  ; take  the  black  part  from  the  eyes  and 
the  gall  from  the  liver  ; lay  the  head  in  warm  water  ; boil  the 
lights,  heart,  and  part  of  the  liver  ; chop  and  flour  them,  and 
tofs  them  up  in  a faucepan  with  fome  gravy,  ketchup,  a little 

* pepper, 
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pepper,  fait,  lemon-juice,  and  a fpoonful  of  cream  ; boil  the 
head  very  white,  lay  it  in  the  middle  of  a difh,  the  minced  meat 
round  it  ; the  other  part  of  the  liver  fried,  with  fome  very 
fmall  bits  of  bacon  on  the  mince-meat,  and  the  brains  fried  in 
little  cakes,  and  laid  on  the  rim  of  the  difh,  with  fome  crifped 
parfley  put  between  5 pour  a little  plain  melted  butter  over  the 
head. 


Directions  to  choofe  Pork. 

PORK,  if  it  is  meafly,  is  very  dangerous  to  eat ; it  may  be 
eafily  feen,  the  fat  being  full  of  little  kernels:  if  it  is 
young,  the  lean  will  break  if  pinched,  and  the  fkin  will  dent 
by  nipping  it  with  the  fingers  ; the  fat  will  be  foft  and  pulpy, 
like  lard  ; if  the  rind  is  thick,  rough,  and  cannot  be  nipped 
with  the  fingers,  it  is  old  : if  the  flefh  is  cool  and  fmooth,  it  is 
frefh  : if  it  is  clammy,  it  is  tainted  ; it  will  be  worfe  at  the 
knuckle  than  at  any  other  part. 

Different  Pieces  of  Pork. 

Fore  Quarter. 

THE  fpringand  the  fore-loin,  the  fpare-rib  and  grifkin,  are 
cut  from  the  fore-quarter : the  fpring  is  generally  falted  and 
boiled,  and  the  fore-loin  roafted  ; but  fome  like  them  both 
roafted. 

Hind  Quarter 

CONSISTS  only  of  the  leg  and  the  hind-loin.  The  leg  is 
either  boiled  or  roafted,  and  the  hind-loin  is  generally  roafted. 

P'he  Head. 

Tongue.  Ears. 

AND 

Fhe  Feet. 

THE  entrails  are  called  the  hafiet,  which  contains  the  liver, 
crow,  fweetbreads,  kidneys,  and  fkirts.  T here  are  befides  the 
haflet,  the  chitterlings  and  guts,  which  when  cleaned  make 
faul'ages,  and  black  and  white  puddings. 
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The  Bacon  Hog 

IS  cut  very  different,  to  make  hams,  bacon,  and  pickled 
pork,  fpare-ribs,  chines,  and  grifkins.  Hog’s  lard  is  the  fat  of 
the  bacon  hog. 

Many  are  fond  of  the  liver,  fried  with  bacon. 

Bacon. 

THE  fat  will  feel  oily,  and  look  white,  and  the  lean  of  a 
good  colour,  and  will  ftick  clofe  to  the  bone,  if  it  is  good  ; 
but  if  there  are  yellow  ftreaks  in  the  lean,  it  is  or  will  be  rufty 
very  foon. 

If  the  rind  is  thin,  it  is  young  ; but,  on  the  contrary,  if  it  is 
thick,  it  is  old. 

Hams. 

HAMS  with  fhort  lhanks  are  bed:  : put  a knife  under  the 
bone  of  the  ham;  if  it  comes  out  clean,  and  fmells  well,  it  is 
good  ; but  if  it  is  daubed  and  fmeared,  and  has  a difagreeable 
i'mell,  it  is  not  good. 

Brawn. 

If  old,  the  rind  is  thick  and  hard  ; if  moderate,  it  is  young  : 
if  the  rind  and  fat  are  very  tender,  it  is  barrow  or  fow  brawn. 

To  boil  Pork. 

PORK  fhould  be  very  well  boiled ; a leg  of  porkof  fix  pounds 
will  take  about  two  hours  ; the  hand  muft  be  boiled  till  very 
tender.  Serve  it  with  peafe-pudding,  favoys,  or  any  greens. 

Roajl  Pork 

SHOULD  be  well  done  ; a leg  of  twelve  pounds  will  take 
three  hours.  Stuff  the  knuckle  with  chopped  fage  and  onion, 
pepper,  and  fait : ferve  it  with  gravy  in  the  difh.  Very  young 
pork  may  be  fkinned,  and  dreffed  in  quarters.  For  fauce — po- 
tatoes and  apple-fauce. 

Do  not  fcore  it,  but  rub  it  over  with  a feather  and  fome  oil. 

To  bar  bicue  a Leg  of  Pork. 

TAKE  a leg  of  pork,  and  lay  it  to  roaft;  put  a good  deal 
of  red-wine  into  the  dripping-pan,  and  bade  it  well  all  the  time 
it  is  roaffing  ; if  there  is  not  enough  put  in  at  firft,  add  more, 
it  will  take  a bottle  or  three  pints  : cut  the  fkin  from  the  bot- 
tom of  the  Ihank  in  rows  an  inch  broad  ; raife  every  other  row, 

and 
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and  roll  it  to  the  fliank  ; have  ready  a pint  of  ftrong  gravy,  and 
put  to  it  a pint  of  red  wine,  two  anchovies,  a bunch  of  fweet 
herbs,  the  yolks  of  four  eggs  boiled  hard  and  pounded  fine, 
with  a quarter  of  a pound  of  butter,  the  juice  of  a lemon,  two 
fpoonfuls  of  ketchup  ; boil  the  gravy  and  red  wine  well  toge- 
ther, and  the  anchovy  with  it : ftrain  thefe  oiF,  and  add  the 
other  ingredients  ; let  them  boil  a few  minutes  : froth  the  pork, 
take  it  up,  and  pour  the  fauce  over  it — put  fome  in  a boat. 

To  fluff  a Chine  of  Pork. 

TAKE  a chine  of  pork  that  has  hung  four  or  fi/e  days  ; 
make  fome  holes  in  the  lean,  and  fluff  it  with  a little  of  the  fat 
leaf,  chopped  very  fmall,  fome  parfley,  thyme,  a little  fage  and 
efchalot  cut  very  fine,  feafoned  with  pepper,  fait,  and  nutmeg: 
it  muft  be  fluffed  pretty  thick ; have  fome  good  gravy  in  the 
difh.  For  fauce — apple-fauce  and  potatoes. 

Pork  Cutlets . 

SKIN  a loin  of  pork,  and  divide  it  into  cutlets ; flrew  fome 
parfley  and  thyme  cut  fmall,  with  fome  pepper,  fait,  and  grated 
bread  over  them  : broil  them  of  a fine  brown  ; have  ready 
fome  good  gravy,  a fpoonful  of  ready-made  muflard,  two  efcha- 
lots  fhred  fmall  ; boil  thefe  together  over  the  fire,  thickened 
with  a piece  of  butter  rolled  in  flour,  and  a little  vinegar,  if 
agreeable.  Put  the  cutlets  into  a hot  dilh,  and  pour  the  fauce 
over  them. 

Pork  pickled. 

BONE  it,  cut  it  to  pieces  ; rub  each  piece  with  common 
fait ; lay  them  on  a flanting  board,  that  the  brine  may  run  off : 
the  next  day  rub  each  piece  with  pounded  falt-petre;  dry  fome 
fait,  and  put  a layer  at  the  bottom  of  the  pan,  then  a layer  of 
pork,  fo  on  till  the  pan  is  full  : fill  all  the  hollow  places  with 
fait,  and  lay  fait  on  the  top  ; cover  the  pan.  Half  a pound  of 
falt-petre  is  enough  for  a middle-fized  pig. 

Hams. 

RUB  a ham  with  a quarter  of  a pound  of  falt-petre  ; let  it 
lie  twenty-four  hours  ; boil  one  quart  of  ftrong  old  beer  with 
half  a pound  of  bay-falt,  half  a ponnd  of  brown  fugar,  a pound 
and  a half  of  common  fait  ; pour  this  on  the  ham  boiling  hot, 
rub  and  turn  it  every  day  for  a fortnight,  and  bafte  it  with  the 
liquor  when  there  is  opportunity. 

This  is  a very  good  receipt  for  curing  a ham. 


Hams , 
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Hams , the  Torkjhire  Way. 

BEAT  them  well  ; mix  half  a peck  of  f alt,  three  ounces  of 
falt-petre,  half  an  ounce  of  falt-prunella,  five  pounds  of  coarfe 
fugar  ; rub  the  hams  well  with  this,  Jay  the  remainder  on  the 
top  ; let  them  lie  three  days,  then  hang  them  up  ; put  as  much 
water  to  the  pickle  as  will  cover  the  hams,  adding  fait  till  it 
will  bear  an  egg ; boil  and  ftrain  it : the  next  morning  put  in 
the  hams,  prefs  them  down  fo  that  they  may  be  covered  ; let 
them  lie  a fortnight  ; rub  them  well  with  bran  ; dry  them. 
The  above  ingredients  are  fufficient  for  three  middling-fized 
hams. 

New  England  Hams. 

FOR  two  hams,  take  two  ounces  of  falt-prunella;  beat  it 
fine,  rub  it  well  in,  and  let  them  lie  twenty-four  hours;  then 
take  half  a pound  of  bay-falt,  a quarter  of  a pound  of  brown 
fait,  a quarter  of  a pound  of  common  fait,  and  one  ounce  of 
falt-petre,  all  beat  fine,  and  half  a pound  of  the  coarfeft  fugar  ; 
rub  all  thefe  well  in,  and  let  them  lie  two  or  three  days  ; then 
take  white  common  fait,  and  make  a pretty  ftrong  brine,  with 
about  two  gallons  of  water,  and  half  a pound  of  brown  fugar  ; 
boil  it  well,  and  feum  it  when  cold;  then  put  in  the  hams,  and 
turn  them  every  two  or  three  days  in  the  pickle  for  three  weeks, 
then  hang  them  up  in  a chimney,  and  fmoke  them  well  a day 
or  two  with  horfe-litter  ; afterwards  let  them  hang  about  a 
week  on  the  fides  of  the  kitchen  chimney,  then  take  them 
down  ; keep  them  dry  in  a box,  with  bran  covered  over  them. 
They  may  be  eat  in  a month,  or  will  keep  very  well  one  year, 

Wefiphalia  Ham. 

RUB  it  with  half  a pound  of  the  coarfeft  fugar,  and  let  it 
lie  till  night,  then  rub  it  with  an  ounce  of  falt-petre  beat  fine, 
a pound  of  common  fait;  let  it  lie  three  weeks,  turning  it 
every  day  ; dry  it  in  wood  fmoke,  or  where  turf  is  burnt  : 
when  it  is  boiled,  put  into  the  vefiel  it  is  boiled  in  a pint  of 
oak  faw-duft. 

A Ham  to  boil. 

S TEEP  it  all  night  in  foft  water  ; a large  one  fhould  fim- 
mer  three  hours,  and  boil  gently  two ; a fmall  one  fhould  fim- 
mer  two  hours,  and  boil  about  one  and  a half;  pull  off  the 
fkm,  rub  it  over  with  yolk  of  egg  ; ftrew  on  bread  crumbs; 
fet  it  before  the  fire  till  of  a nice  1 i o-h t brown. 
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A Ham  to  roaft. 

TAKE  off  the  (kin,  and  fteep  it  three  hours  in  warm  water  ; 
then  take  it  out,  and  pour  over  it  a bottle  of  Madeira,  and 
let  it  foak  ail  night  : before  it  is  fpitted,  put  a pafte  all  over 
it,  as  for  venifon  ; pour  what  is  left  of  the  Madeira  into  the 
dripping-pan,  with  fome  mope,  if  it  is  a large  ham,  and  bafte  it 
with  the  wine  while  it  is  roafting  : it  muft  at  firft  be  laid  at  a 
diftance  from  the  fire,  which  muft  be  a very  good  one  ; when  it 
is  half  done  put  it  nearer,  and  when  near  enough  take  off  the 
pafte,  bafte  it  well  with  the  wine,  and  ftrew  it  over  with  bread 
crumbs,  or  ftired  parfley  ; ftir  the  fire,  and  make  it  of  a fine 
light  brown. 

A gammon  of  bacon  is  very  good  done  the  fame  way. 

Ham  a-la-Braize. 

TAKE  off  the  (kin,  and  lay  it  in  foak  all  night ; take  fome 
Dices  of  beef  and  bacon,  beat  and  feafon  them  well  with  fweet 
herbs  and  fpice,  lay  them  at  the  bottom  of  a large  kettle,  with 
onions,  parfnips,  and  carrots  ; fome  fweet  herbs  and  parfley 
put  in  the  ham  ; lay  the  fat  fide  uppermoft  ; lay  on  fome  dices 
of  beef,  and  over  that  dices  of  bacon  ; then  lay  on  fome  car- 
rots, parfnips,  and  Iweet  herbs  ; cover  it  very  clofe,  and  cover 
the  top  with  pafte  ; put  a flow  fire  over  and  under  it,  and  let 
it  ftew  twelve  hours  ; then  put  it  in  an  earthen  dilh,  ftrew  it 
over  with  grated  bread,  and  brown  it  with  a falamander. 

Bacon . 

RUB  the  flitches  with  common  fait  exceedingly  well ; let 
them  lie  fo  that  the  brine  can  run  from  them  ; in  about  a week 
put  them  into  a tub  for  the  purpofe,  rubbing  off  all  the  fait  : 
rub  the  flitches  with  one  pound  of  falt-petre,  pounded  and 
heated  ; the  next  day  rub  them  well  with  fait,  dry  and  hot ; 
let  them  lie  a week,  often  rubbing  them;  then  turn  them  ; add 
more  hot  fait  ; let  them  lie  three  weeks  or  a month  in  all,  rub- 
bing them  well;  then  dry  them.  The  hog  may  be  either  fealded 
or  finged,  but  finged  is  beft. 

A Hog's  Head  like  Brawn. 

WASH  it  well,  boil  it  till  the  bones  will  come  out;  whe» 
cold  put  the  inlide  ot  the  cheeks  together,  with  fait  between  : 
put  the  cars  round  the  fidcs  ; put  the  checks  into  a cloth,  prefs 
them  into  a iieve,  or  any  thing  round  ; put  on  a weight  for  two 

days  ; 


THE  LADY’s  ASSISTANT.  179 

days  ; have  ready  a pickle  of  fait  and  water,  with  about  a pint 
of  malt  boiled  together;  when  cold  put  in  the  head. 

Mock  Brawn. 

TAKE  two  pair  of  neat’s  feet,  boil  them  very  tender,  and 
pick  the  flefh  entirely  from  the  bones  : take  the  belly-piece  of 
pork,  boil  it  till  it  is  near  enough,  then  bone  it,  and  roll  the 
meat  of  the  feet  up  in  the  pork  very  tight,  then  take  a ftrong 
cloth,  with  fome  coarfe  tape,  and  roll  it  round  very  tight ; tie 
it  up  in  the  cloth,  boil  it  till  it  is  fo  tender  that  a ftraw  may  be 
run  through  it ; let  it  be  hung  up  in  a cloth  till  it  is  quite  cold, 
after  which  put  it  into  fome  fouling  liquor,  and  keep  it  for  ufe. 

Soufe  for  Brawn. 

TAKE  a peck  of  bran,  (even  gallons  of  water,  a pound  of 
common  fait,  a fprig  of  bay,  and  a fprig  of  rofemary  ; boil  it 
half  an  hour,  ftrain  it  off,  let  it  {land  till  it  is  cold,  then  put  in 
the  brawn. 

Excellent  Meat  of  a Hog's  Head. 

BOIL  a head  out  of  the  pickle  [tongue  pickle]  till  it  will 
bone  ; take  the  fki n off  whole,  chop  the  meat  quick,  whilft  it 
is  hot,  feafon  it  with  black  and  Jamaica  pepper,  nutmeg,  and 
a little  fait,  if  neceflary  ; prefs  it  into  a pot,  the  fkin  put  top 
and  bottom  ; put  on  a weight ; turn  it  out  when  cold  ; put 
it  into  a pickle  made  with  the  liquor  it  was  boiled  in,  vinegar, 
and  fait,  if  neceflary;  boil  and  fcum  it:  it  mull  ftand  to  be 
cold. 

Another  Way. 

TAKE  a pig’s  head  out  of  the  red  pickle,  and  boil  it  till  the 
bones  will  come  out  with  eafe  ; take  fome  fcalded  parfley  and 
fage,  with  a little  all-fpice,  the  fat  and  lean  of  the  head  (take 
off  the  fki n ) beat  them  while  hot  in  a marble  mortar,  till  they 
are  like  pafte,  and  put  them  while  warm  into  a tin  half-melon  ; 
when  it  is  cold  turn  it  out.  It  eats  well,  and  looks  very  pretty, 
ftuck  with  fprigs  of  green  parfley. 

A Sea  Difh  called  Chouder. 

SLICE  off  the  fat  part  of  a belly-piece  of  pork,  and  lay  it 
on  the  bottom  of  a kettle,  flice  fome  onions,  and  mix  them 
with  all  kind  of  fweet  herbs,  ftrew  them  upon  the  pork  ; take 
a very  frefh  cod  bone  and  flice  it,  flour  it,  and  then  ftrew  over 
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it  fome  pepper  and  fait ; put  a layer  of  cod  upon  the  pork,  and 
then  a thin  layer  of  pork,  and  on  that  a layer  of  bifcuit,  and  fo 
on  a layer  of  each,  till  the  kettle  is  near  full,  or  within  four  or 
five  inches  ; pour  in  about  a pint  and  a half  of  water  ; cover  it 
with  pafte,  fatten  down  the  top  of  the  kettle  very  tight,  put  it 
on  a flow  fire  about  four  hours,  fupplying  the  top  of  the  kettle 
with  hot  wood  embers  ; when  it  is  taken  up,  let  it  be  well  fkim- 
med,  then  lay  it  in  a difh,  pour  in  a glafs  of  hot  Madeira  wine, 
with  a little  Jamaica  pepper,  fome  ftewed  truffles,  morells,  and 
oyfters  ; lay  the  pafte  over  it,  which  fhould  be  a little  brown. 

A Ragout  of  Pig's  Feet  and  Ears. 

TAKE  them  out  of  foufe,  fplit  the  feet,  dip  them  in  egg, 
then  in  bread  crumbs  and  chopped  parfley  ; fry  them  in  hog's 
lard,  drain  them  ; cut  the  ears  in  long  narrow  flips,  flour  them, 
put  them  into  fome  good  gravy  ; add  ketchup,  morells,  and 
pickled  mufhrooms  ; flew  theyn,  pour  them  into  the  difh,  lay 
on  the  feet.  ' 

■ v \0?’. 

THEY  ar£  .ybry  good  dipped  in  batter  and  fried,  eat  with 
melted  butter  aiicf  muftard. 

Fo  pickle  Pig's  Feet  and  Ears. 

WASH  the  feet  and  ears  very  clean,  put  a bay-leaf  between 
every  foot  ; when  they  are  well  foaked,  add  to  them  cloves, 
mace,  coF+ander-feed,  and  ginger;  put  a bottle  of  white  wine 
to  three  pair  of  feet  and  ears,  fome  bay-leaves,  a bunch  of  fweet 
herbs  : let  them  boil  foftly  till  they  are  very  tenddr,  then  take 
them  out  of  the  liquor,  lay  them  in  an  earthen  pot ; when  cold 
take  off  the  fat,  and  ftrain  the  liquor  over  them.  They  eat  well 
cold,  or  warmed  in  the  jelly  thickened  with  butter  rolled  in 
flour  : or  take  the  feet  and  ears  out  of  the  jelly,  dip  them  in 
yolk  of  egg,  and  then  in  crumbs  of  bread,  and  broil  them,  or 
fry  them  in  butter;  lay  the'ears  in  the  middle,  and  ^he  feet 
round  : or  ragout  them. 

Soufe  for  Pig's  Feet  and  Ears. 

BOIL  bran  and  water,  let  it  ftand  to  be  a little  four  ; or,  if 
it  is  not  four  foon-enough,  add  a little  vinegar. 

Fo  force  Ffcg’c  Ears. 

TAKE  two  or  three  pair  of  ears,  parboil  them,  or >take  them 
fouled  ; then  take  an  anchovy,  fome  fage,  lome  parfley,  half  a 
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pound  of  fuet  chopped  fmall,  feme  crumbs  of  bread,  and  a 1 it— 
tie  pepper  ; mix  ail  of  them  together  with  the  yolk  of  an  egg, 
fluff  them,  and  fry  them  in  frefh  butter,  till  they  are  of  a light 
brown,  then  pour  away  all  the  fat,  and  put  to  them  half  a pint 
of  verv  rich  gravy,  a glafs  of  Madeira,  three  tea-fpoonfuls  of 
muftard,  a ifttle  bit  of  butter  rolled  in  flour,  a fmall  onion 
whole,  and  a little  pepper;  cover  them  clofe,  and  flew  them 
verv  gently  for  half  an  hour,  (hake  the  pan  often  ; when  they 
are  enough,  take  them  cut,  and  pour  the  fauce  over  them,  but 
flrfl  take  out  the  onion  : to  improve  the  difh,  the  meat  may  be 
fliced  from  the  feet,  and  added  j put  in  fait  enough  to  give  it  a 
proper  flavour, 

Hog's  Puddings. 

BOIL  one  quart  of  clean  picked  grotts,  drain  them  ; the  next 
day  put  to  them  a quart  of  blood,  one  pound  of  beef  fuet  fhred, 
pounded  mace,  cloves,  and  nutmeg;  two  pounds  of  the  leaf 
cut  into  dice,  a leek  or  two,  a handful  of  parfley,  a little  thyme 
and  Tweet-marjoram  chopped,  and  fome  penny-royal  ; .fix  or 
eight  eggs,  a pint  of  raw  cream,  half  a pound  of  bread  crumbs 
that  have  had  a pint  of  fcalded  milk  poured  over  them  ; feafon 
high  with  pepper  and  fait;  fill  the  fkins  about  half  full,  prick 
them  juft  as  they  are  boiled,  for  which  purpofe  have  two  ket- 
tles, half  boil  them  in  one,  fhift  them  to  the  other  ; lay  them 
before  the  fire  on  clean  ftraw.  Boil  the  grotts  about  three 
quarters  of  an  hour. 

Another  JVay  to  make  Hog’s  Puddings. 

TAKE  the  fmalleft  oatmeal,  and  foak  it  in  hog’s  blood; 
put  to  it  a quart  of  good  cream,  or  more,  if  required  ; grate 
fome  bread  to  make  it  of  a proper  thicknefs,  and  mince  in  the 
marrow  of  two  or  three  bones  ; put  in  a leek,  and  fome  penny- 
royal fhred  very  fine;  break  in  the  yolks  of  fix  eggs,  and  three 
whites;  put  in  fome  fait,  and  Jamaica  pepper  beat  fine,  and 
fome  of  the  hog’s  leaf  cut  in  fmall  fquare  bits  : mix  all  thefe 
well  together,  and  fill  the  guts.  While  the  hogs  bleed,  ftir 
the  blood,  put  in  a handful  of  fait,  and  keep  ftirring  till  it  is 
cold,  then  ftrain  it  through  a fieve  for  ufe  ; wafh  the  fmall  guts 
very  clean,  and  rinfe  them  in  feveral  waters:  fhift  the  water 
often;  and  when  they  are  ufed  wafh  them  in  rofe-water. 

Almond  Hog’s  Puddings. 

ONE  pound  of  fhred  beef  fuet,  half  a pound  of  fweet  al- 

N 3 monds 


1 8 2 THE  LADY’S  ASSISTANT. 

monds  blanched  and  beaten,  fix  or  feven  bitter  ones  half  a 
pound  of  grated  bread,  a little  pounded  mace,  eight  yolks  and 
four  whites  of  eggs  beaten,  one  pint  of  boiled  cream,  fweet- 
ened  to  the  tafte  ; fill  the  (kins  half  full,  prick  them;  boil 
them  a quarter  of  an  hour. 

Rice  Hog’s  Puddings. 

DO  them  as  above,  only  rice  inftead  of  almonds ; add  a few 
currants. 

Marrow  Hog’s  Puddings. 

A QUARTER  of  a pound  of  fweet  almonds,  blanched  and 
beaten,  with  a little  rofe-water,  a pound  of  Naples  bifcuit 
grated,  half  a pound  of  marrow,  twelve  eggs,  half  the  whites, 
fome  cream  to  make  them  of  a good  thicknefs,  fweetened,  a 
little  pounded  cinnamon,  and  nutmeg  grated,  fome  fait,  and  a 
very  little  rofe  water ; rinfe  the  (kins  in  rofe  water,  but  let 
them  firft  be  perfectly  clean  ; fill  the  (kins,  but  firft  lay  the 
marrow  in  water  to  take  out  the  blood  ; then  mince  it  fmall, 
mix  it  with  the  other  ingredients,  and  fill  the  (kins. 

Saufages. 

TWO  pounds  of  lean  pork,  three  pounds  of  chine  fat  free 
from  (kin,  fome  fage  leaves  chopped,  pounded  cloves,  pepper 
and  fait;  beat  it  fine,  and  either  prefs  it  into  pots  and  roll  it 
when  it  is  ufed,  or  put  it  into  (kins. 

Beef  and  fuet  make  very  good  faufages. 

Very  fine  Saufages. 

TAKE  part  of  a leg  of  pork  or  veal,  pick  it  clean  from  (kin 
or  fat ; to  every  pound  add  two  pounds  of  beef  fuet,  (hred  both 
feverally  very  fine  ; mix  them  well  with  fage  leaves  chopped 
fine,  pepper,  fait,  nutmeg,  and  pounded  cloves,  a little  grated 
lemon-peel  ; put  this  clofe  down  in  a pot ; when  it  is  ufed, 
mix  it  with  yolk  of  egg,  a few  bread  crumbs;  roll  it  into 
lengths. 

German  Saufages. 

BOIL  a belly-piece  of  pork  till  tender,  cut  it  into  dice,  put 
to  it  fome  hog’s  blood,  with  rice  flour,  or  other  flour,  to  thicken 
it ; feafon  it  well  with  pepper,  what  fait  is  neceftary,  and 
pounded  cloves  ; put  this  into  the  great  (kins,  which  fill  about 
half  full  ; boil  them  ; when  enough,  they  will  fwim  : the  pork 
is  beft  to  be  out  of  the  pickle  for  hams,  &c. 
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Bologna  Saufages. 

TAKE  an  equal  quantity  of  beef,  veal,  pork,  beef  fuet,  and 
bacon  (the  middle  of  the  flitch)  all  boned  ; chop  them  toge- 
ther very  fine  ; take  fome  fage- leaves  and  fweet  herbs  chopped 
very  fine,  enough  to  give  them  a flavour,  with  fome  pepper  and 
fait ; fluff  one  of  the  large  guts,  and  boil  it  foftly  ; an  hour 
will  do  it.  Prick  the  gut  to  prevent  its  burfling,  and  then  lay 
it  on  clean  ftraw. 

Dutch  Saufages. 

TAKE  a pound  of  lean  beef,  and  half  a pound  of  beef  fuet 
minced  very  fmall,  with  three  quarters  of  a pound  of  beef  fuet 
cut  in  large  pieces  ; feafon  them  with  black  pepper,  nutmeg, 
and  cloves,  fome  garlick  fhred  fmall,  a little  white  wine  vine- 
gar, bay  fait,  and  common  fait,  a glafs  of  red  wine,  and  a glafs 
of  rum  ; when  thefe  ingredients  are  well  mixed  together,  fluff 
the  largeft  gut  which  can  be  got — fluff  it  very  light — hang  it 
up  a chimney,  and  fmoke  it  with  faw-duft  for  a week  ; nang 
the  faufages  in  the  air  to  dry,  and  they  will  keep  a year.  They 
are  very  good  boiled,  or  roaiied  with  toaft:  under  them. 

Spanifh  Saufages. 

PARBOIL  a gammon  of  bacon,  or  part  of  a lean  bam,  and 
mince  it  with  an  equal  quantity  of  fine  lard,  and  fome  boiled 
garlick,  fage,  thyme,  and  pepper,  nutmeg,  and  Lit;  mix  them 
with  the  yolks  of  eggs,  and  as  much  vyine  as  will  make  it  pretty 
thick  ; fill  them  in  guts  as  big  as  tout  common  faufages  ; hang 
them  three  or  four  days  in  a chimney  : eat  them  with  oil  and 
vinegar,  or  boil  them, 

Oyjler  Saufages. 

TAKE  the  lean  of  the  infide  of  a loin  of  mutton,  cleaned 
from  the  fkin  and  firings,  the  fame  quantity  of  the  kidney  fuet, 
and  double  the  quantity  of  oyfters,  bearded  and  wiped  dry  ; 
chop  all  together  very  fmall,  and  feafon  them  with  pepper  and 
fait,  then  roll  them  up  in  flour,  the  fize  of  faufages,  and  fry 
them  in  butter. 

' To  clarify  Hog's  Lard. 

CUT  the  leaf  to  pieces,  put  it  into  a jar,  fet  it  into  a pot 
of  boiling  water  till  the  fat  melts,  pour  it  clear  off. 
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Directions  to  choofe  Pigs. 

TH  E fow  is  preferable  to  the  boar,  "the  flffh  has  a better 
flavour,  and  is  more  tender  : if  it  has  no  difagreeable 
fmel  1 , or  green  fpots  at  the  belly  or  tail,  it  is  frefh.  ° Short- 
rn  cked  pigs  are  bell  5 but  they  fhould  be  dreffcd  the  day  they 
are  killed.  ' J 1 

A Pig  to  roafi. 

FUT  into  it  chopt  fage,  a piece  of  butter  as  big  as  a wal- 
ru>  and  a 1'ttle  pepper  and  fait  ; few  it  up,  rub  it  over  with 
a little  fweet  oil  on  a feather,  fpit  it,  and  flour  it  very  well  all 
over,  keep  flouring  it  till  the  eyes  drop  out,  or  the  crackling  is 
hard  ; when  the  pig  is  of  a nice  brown,  and  the  fleam  draws  to 
the  flre,  rub  it  well  with  a bit  of  cold  butter  in  a cloth  ; cut 
oft  the  head,  fave  the  gravy  which  runs  from  it;  cut  off  the 
ears  and  jaw-bones  (which  are  to  be  laid  at  the  ends  and  on 
the  fides  of  the  difh)  ; cut  the  pig  down  the  back  quite  through, 
bruift  the  brains,  chop  the  fage;  put  thefe  to  fome  rich  gravy, 
and  what  has  been  faved  in  the  roafting  ; pour  fome  of  this 
into  the  difh,  the  reft  in  a boat  : put  a pig-iron  againft  the 
middle  of  the  fire  while  roafting,  or  it  will  be  apt  to  burn. 
Forfauce — good  gravy,  plain  bread  fauce,  or  bread-fauce  with 
currants. 

% • i 

L’o  bake  a Pig. 

LAY  your  pig  in  a difh,  flour  it  well  all  over,  and  rub  it 
over  with  butter  ; butter  the  difh  you  lay  it  in,  and  put  it  into 
the  oven.  When  it , be  enough,  draw  it  out,  and  rub  it  over 
with  a butter  cloth;  then  put  it  into  the  oven  again  till  it  be 
dry,  and  then  take  it  out,  and  lay  it  in  a difh  : cut  it  up,  take 
a little  veal  gravy,  and  takeoff  the  fat  in  the  difh  it  was  baked 
in,  and  there  will  be  fome  good  gravy  at  the  bottom  : put  that 
to  it,  with  a little  piece  of  butter  rolled  in  flour;  boii  it  up, 
and  put  it  into  the  difh,  with  the  brains  and  fage  in  the  belly. 
Some  like  a pig  to  be  brought  whole  to  table,  in  which  cafe 
you  are  only  to  put  what  fauce  you  like  into  the  difh. 

Pig  drejjed.  like  Houfe  Lamb. 

TAKE  the  fore-quarter  of  a pig,  about  fix  weeks  old  ; fkin 
it,  and  trufs  it  as  a fore-quarter  of  lamb  ; flour  it,  fprinkle  a 
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little  fait  over  it,  and  fend  it  to  table  nicely  frothed.  With 
mint  fauce  or  fallad  it  will  eat  like  lamb.  When  it  comes  to 
table,  cut  off  the  fhoulder,  and  fqueeze  a Seville  orange  over  it ; 
half  an  hour  will  roaft  it. 

The  hind-quarter  is  very  good  roafted  in  the  fame  manner. 

To  barbicue  a Pig. 

TAKE  a pig  nine  or  ten  weeks  old,  fcalded,  &c.  as  for 
roafting  ; make  a fluffing  with  a fevy  fage-leaves,  the  liver  of 
the  pig,  and  two  anchovies  boned,  wafhed,  and  cut  very  fmall  ; 
put  them  into  a mortar  with  fome  crumbs  of  bread,  a quarter 
of  a pound  of  butter,  a very  little  chyan  pepper,  and  half  a pint 
of  Madeira  wine  ; beat  them  to  pafte,  and  few  it  up  in  the 
pig  : lay  it  down,  at  a great  diftance,  to  a large  brifk  fire; 
finge  it  well  put  into  the  dripping-pan  two  bottlesof  Madeira 
wine,  and  bafte  it  well  all  the  time  it  is  roafting  ; when  it  is 
half-roafted,  put  into  the  dripping-pan  two  French  rolls;  if 
there  is  not  wine  enough  in  the  dripping-pan,  add  more  : when 
the  pig  is  near  enough,  take  the  rolls  and  fauce  and  put  them 
into  a fauce-pan  ; add  to  them  one  anchovy  cut  fmall,  a bunch 
of  fweet  herbs,  and  the  juice  of  a lemon  ; take  up  the  pig,  put 
an  apple  in  its  mouth,  and  a roll  on  each  fide,  then  ftrain  the 
fauce  over  it. 

Some  barbicue  a pig  of  fix  or  feven  weeks  old,  and  flick 
blanched  almonds  all  over  it,  but  bafte  it  with  Madeira  in  the 
fame  manner. 

To  drefs  a Pig  au  Pere  Douillet. 

CUT  off  the  head,  and  divide  it  into  quarters;  lard  them 
with  bacon  ; feafon  them  well  with  mace,  cloves,  pepper,  nut- 
meg, and  fait  : put  a layer  of  fat  bacon  at  the  bottom  of  a ket- 
tle, lay  the  head  in  the  middle,  and  the  quarters  round  ; then 
put  in  a bay  leaf,  an  onion  fiiced,  lemon,  carrots,  parfnips, 
parfley,  and  cives;  cover  it  again  with  bacon,  put  in  a quart 
of  broth,  ftew  it  over  the  fire  for  an  hour,  and  then  take  it  up  ; 
put  your  pig  into  a ftew-pan  or  kettle,  pour  in  a bottle  of  white 
wine,  cover  it  clofe,  and  let  it  ftew  for  an  hour  very  foftly  : if 
you  would  ferve  it  cold,  let  it  ftand  till  it  be  fo  ; then  drain  it 
well,  and  wipe  it,  that  it  may  look  white,  and  lay  it  in  a difh 
With  the  head  in  the  middle,  and  the  quarters  round,  and  then 
throw  fome  green  parfley  all  over.  Any  one  of  the  quarters  is 
a pretty  little  difh,  laid  on  water-creffes.  If  you  would  have 
it  hot,  while  your  pig  is  ftewing  in  the  wine,  take  the  firft  gravy 
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it  was  ftewed  in,  {train  it,  and  fkim  off  all  the  fat ; then  take 
a fweetbread  cut  into  five  or  fix  dices,  fome  truffle’s,  morells 
and  mufhrooms  ; ftew  all  together  till  they  be  enough,  thicken 
it  with  the  yolks  of  two  eggs,  or  a piece  of  butter  rolled  in 
flour,  and  when  your  pig  be  enough  take  it  out,  and  lay  it  in 
yourdifh.  Put  the  wine  it  was  ftewed  in  to  the  ragout,  then 
pour  all  over  the  pig,  and  garniftt  with  lemon. 

A Pig  Matelote . 

HAVING  gutted  and  fcalded  your  pig,  cut  off  the  head  and 
pettitoes,  and  cut  your  pig  into  four  quarters  : put  them  with 
the  head  and  toes  into  cold  water  ; cover  the  bottom  of  a ftew- 
pan  with  flices  of  bacon,  and  place  the  quarters  over  them, 
with  the  pettitoes,  and  the  head  cut  in  two  : feafon  the  whole 
with  pepper,  fait,  thyme,  bay-leaf,  an  onion,  and  a bottle  of 
white-wine  : lay  more  flices  of  bacon  over  them,  put  over  it  a 
quart  of  water,  and  let  it  boil  : take  two  large  eels,  fkin  and 
gut  them,  and  cut  them  in  pieces  of  about  five  or  fix  inches  in 
length  : when  your  pig  be  half  done,  put  in  your  eels*  then 
boil  a dozen  of  large  craw-fifh,  cut  off  the  claws,  and  take  off 
the  {hell  of  the  tails.  When  your  pig  and  eels  be  enough,  lay 
firft  your  pig  and  the  pettitoes  round  it;  but  do  not  put  in 
the  head,  as  that  will  be  a pretty  dilh  cold  : then  lay  your  eels 
and  craw-fifih  over  them  ; take  the  liquor  they  were  ftewed  in, 
Jfkim  off  all  the  fat,  and  add  half  a pint  of  ftrong  gravy,  thick-* 
ened  with  a little  piece  of  butter  rolled  in  flour,  and  a fpoonful 
of  browning,  and  pour  over  it.  Garnifh  with  craw-fifti  and 
lemon. 

Collared  Pig. 

HAVING  killed  a fine  young  roafting  pig,  drefs  off  the 
hair,  and  draw  it,  and  wafh  it  clean  : rip  it  open  from  one  end 
to  the  other,  and  take  out  all  the  bones  : rub  it  all  over  with 
pepper  and  fait,  a little  cloves  and  mace  beaten  fine,  fix  fage- 
leaves  and  fweet  herbs  chopped  fmall  : roll  up  your  pig  tight, 
and  bind  it  with  a fillet  : fill  the  pot  vou  intend  to  boil  it  in 
with  foft  water,  and  put  in  a bunch  of  fweet  herbs,  fome  pep- 
per-corns, fome  cloves  and  mace,  a handful  of  fait,  and  a pint 
of  vinegar:  when  the  iiquor  boils  put  in  your  pig,  and  boil  it 
till  it  be  tender  : take  it  up,  and  when  almoft  cold  bind  it  over 
again,  put  it  into  an  earthen  pan,  and  pour  the  liquor  ycur  pig 
was  boiled  in  over  it,  and  keep  it  covered  : when  you  want  it, 
take  it  out  of  the  pan,  untie  the  fillet  as  far  as  you  want  to  cut 
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it,  and  then  cut  it  into  dices,  and  lay  it  in  your  difh.  Gar- 
nilh  with  parfley. 

A Pig  in  Jelly. 

TAKE  a pig,  and  cut  it  into  quarters,  put  it  into  a flew- 
pan,  with  a pint  of  Rhenifh  or  Lifbon  wine,  a quart  of  water, 
a little  lemon-peel,  the  juice  of  three  or  four  lemons,  two  or 
three  doves  : {few  it  over  a very  flow  fire  for  two  hours  ; take 
it  up,  lay  the  pig  in  the  difh  it  is  intended  for;  drain  the  li- 
quor, and  when  it  is  cold  fcum  off  the  fat,  leave  the  fettling  at 
the  bottom  ; warm  the  jelly  again,  and  pour  over  the  pig ; ferve 
it  up  cold  in  the  jelly. 

Pips  Pettitoes , &c. 

o 

BOIL  the  heart,  liver,  and  lights  a few  minutes  (let  the  feet 
do  till  tender)  ; fhred  them,  take  a little  of  the  liquor  they  were 
boiled  in,  fome  pepper,  fait,  and  nutmeg,  a little  grated  lemon- 
peel  ; ftir  in  the  mince  with  a bit  of  butter  and  flour,  give  it  a 
boil  up  : ferve  it  with  the  feet  fplit  laid  on  the  top,  and  toafted 
fippets. 


General  Directions  for  Soup  and  Broth. 

GREAT  care  muft  be  taken  to  keep  the  pots,  faucepans, 
and  covers,  at  all  times,  very  free  from  greafe  and  fand, 
but  more  particularly  for  foups  and  broths ; be  careful  that 
they  only  dimmer  ; and  always  obferve  that  the  foup  or  broth 
does  not  tade  of  one  thing  more  than  another;  and  be  parti- 
cularly careful  that  all  the  herbs  and  greens  are  well  picked 
and  wafhed. 

Broth  for  any  Soup  or  Stew. 

CUT  a leg  of  beef  in  pieces,  or  any  lean  part,  and  a fcrag 
of  mutton  ; put  water  to  it,  according  to  the  quantity  of  the 
meat,  and  a little  fmall  beer:  when  it  boils  fcum  it ; add  onions* 
lemon-peel,  whole  pepper,  a bunch  of  fweet  herbs,  fait,  and  a 
few  cloves;  let  this  dew  till  properly  reduced,  drain  it,  keep 
it  for  ufe.  Veal  may  be  added  to  it,  if  thought  neceffary. 

Soup  and  Bouillie, 

FOR  the  bouillie,  roll  five  pounds  of  brilket  of  beef  tight 
with  a tape  ; put  it  into  a dew-pot,  with  four  pounds  of  the 
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leg  of  mutton  piece  of  beef,  about  feven  or  eight  quarts  of 
water;  boil  thefe  up  as  quick  as  pofiible,  fcum  it  very  clean  ; 
add  one  large  onion,  fix  or  feven  cloves,  fome  whole  pepper, 
two  or  three  carrots,  a turnip  or  two,  a leek,  two  heads  of  ce- 
lery ; flew  this  very  gently,  clofe  covered,  for  fix  or  feven 
hours  ; about  an  hour  before  dinner  flrain  the  foup  through  a 
piece  of  dimity  that  has  been  dipped  in  cold  water;  put  the 
rough  fide  upwards  : have  ready  boiled  carrots  cut  like  little 
wheels,  turnips  cut  in  balls,  fpinach,  a little  chervil  and  forrel, 
two  heads  of  endive,  one  or  two  of  celery  cut  in  pieces  ; put 
thefe  into  a tureen,  with  a Dutch  loaf  or  a French  roll  dried, 
after  the  crumb  is  taken  out  ; pour  the  foup  to  thefe  boiling 
hot;  add  a little  fait  and  chyan.  Take  the  tape  from  the  bouil- 
lie,  ferve  it  in  a feparate  difh  ; mafihed  turnips  and  lliced  car- 
rots, in  two  little  difhes.  The  turnips  and  carrots  fhould  be 
cut  with  an  inflrument  that  may  be  bought  for  that  purpofe. 

Hodge  Podge. 

CUT  a piece  of  bri fleet  of  beef  into  pieces,  put  water  to  it, 
a bunch  of  fweet  herbs,  an  onion,  fome  whole  pepper  in  a bit 
of  muflin,  a carrot  or  two  cut  into  pieces  ; when  it  has  boiled 
fome  time,  add  a turnip  or  two  cut  into  pieces,  two  or  three 
heads  of  celery  cut  int  pieces;  flew  all  till  tender:  lettuce 
may  be  added,  young  cabbage,  and  a few  green  peafe;  if  the 
turnips  are  put  in  at  the  firfl,  they  will  be  boiled  to  mafh. 

Another. 

CUT  a piece  of  brifket  of  beef  into  eight  or  ten  pieces,  put 
it  into  a vefTel  that  will  hold  about  a gallon,  befides  the  meat, 
&c.  put  in  three  full  quarts  of  water,  one  quart  of  fmall  beer, 
or  rather  lefs  ; fcum  it  well,  put  in  onions,  carrots,  tuinips, 
celery,  black  pepper,  a little  fait ; when  the  meat  is  tender, 
take  it  out ; flrain  the  foup  ; put  a bit  of  butter  into  a flew- 
pan,  and  a fpoonful  of  flour  ; ilir  it  till  brown,  but  be  lure  not 
to  let  it  burn  ; take  the  fat  off  the  foup,  put  it  into  the  llew- 
pan,  flew  it  with  the  beef  in  it,  and  the  nicefl  part  of  three  or 
four  favoys  : when  they  are  tender,  ferve  it;  turnips  and  carrots 
may  be  ferved  with  thefe,  without  the  favoys,  with  Ipinach, 
celery,  and  endive. 

N.  B.  In  all  thefe  foups,  any  fort  of  fpices  or  roots  may  be 
added  or  omitted. 

Leg  of  beef  cut  to  pieces,  and  flewed  fix  or  lcyen  hours. 
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with  carrots,  and  the  other  ingredients,  makes  very  good  foup  j 
a little  fmall  beer  is  an  addition  to  all  brown  foups. 

/ 

A cheap  Soup. 

TWO  pounds  of  lean  beef,  fix  onions,  fix  potatoes,  one  car- 
rot, one  turnip,  half  a pint  of  fplit  peafe,  four  quarts  of  water, 
fome  whole  pepper,  a head  of  celery,  a Britifh  herring  ; when 
boiled,  rub  this  through  acoarfe  fieve ; add  fpinach  and  celery 
boiled,  dried  mint,  and  fried  bread. 

Veal  Soup. 

CUT  the  meat  off  a leg  of  veal  in  thin  flices,  cut  it  clean 
from  the  bone;  break  the  bone  in  pieces,  put  the  meat  in  a 
large  jug  or  jar,  put  in  with  it  a bunch  of  fweet  herbs,  half  a 
pound  of  Jordan  almonds  blanched  and  beat  fine,  pour  on  it 
four  quarts  of  boiling  water  ; cover  it  clofe,  and  let  it  ftand  all 
night  by  the  fire  ; the  next  day  put  it  into  an  earthen  veffel  ; 
let  it  flew  very.ilowly  till  it  is  reduced  to  two  quarts,  take  off 
the  fcum  very  clean,  as  it  rifes  while  boiling  ; ftrain  it,  and  let 
it  ftand  to  fettle,  then  pour  it  clear  off,  and  put  it  into  a clean 
faucepan,  mix  with  it  either  boiled  rice  or  vermicelli. 

Three  ounces  of  rice,  or  two  ounces  of  vermicelli. 

y Calf’s  Head  Soup. 

T AKE  a calf’s  head,  wafh  it  clean,  ftew  it  with  a bunch  of 
fweet  herbs,  an  onion  ftuck  with  cloves,  mace,  pearl  barley, 
and  Jamaica  pepper  ; when  it  is  very  tender,  put  to  it  fome 
ftewed  celery  ; feafon  it  with  pepper,  and  ferve  it  with  the  head 
in  the  middle.  " 

A rich  Gravy  Soup. 

CUT  feven  or  eight  pounds  of  lean  beef  to  pieces ; put  it 
into  a ftew-pot  with  a fhank  of  ham,  or  a bit  of  lean  bacon,  a 
little  bit  of  butter  ; lay  on  the  meat  two  or  three  carrots  fliced, 
two  onions,  a turnip,  half  a dozen  cloves,  three  heads  of  ce- 
lery, a bunch  of  fweet  herbs  ; cover  the  pot  clofe,  fet  it  over 
a flowfire,  at  a diftance,  that  the  gravy  may  draw  out  gradually, 
which  pour  off;  then  let  the  meat  brown  over  a fire  rather 
quick,  but  take  care  it  does  not  burn,  as  that  will  quite  fpoil 
the  foup ; pour  over  the  meat  fix  or  feven  quarts  of  water  ; let 
this  hmmer,  or  boil  very  gently,  till  reduced  to  about  feven 
pints,  or  as  it  is  liked  for  richnefs  ; put  to  it  the  gravy  which 
was  drawn  from  the  meat ; ftrain  it ; when  cold,  take  off  the 
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fat;  heat  the  foup  with  vermicelli,  and  the  niccft  part  of  a 
head  of  celery  boiled  and  cut  to  pieces,  chyan,  and  a little  fait ; 
carrot  may  be  added  cut  into  fmall  pieces  and  boiled,  \yith  fpi- 
nach  and  endive  ; or  the  herbs  without  the  vermicelli,  or  ver- 
micelli only;  a dried  French  roll,  the  crumb  firft  taken  out. 
Make  the  foup  the  day  before  it  is  wanted. 

N.  B.  All  foups  and  flews  are  beftdone  in  an  earthen  veflel, 
made  with  a clofe  cover;  it  gives  them  a rich  flavour,  and  is 
always  ufed  by  French  cooks. 

Cow-heel  Soup. 

TAKE  fix  pounds  of  mutton,  five  pounds  of  beef,  and  four 
of  veal,  the  coarfeft  pieces  will  do  ; cut  them  acrofs  with  a 
knife  ; put  them  into  a pot,  with  an  old  fowl  beat  to  pieces, 
and  the  knuckle  part  of  a ham  ; let  thefe  flew  without  any 
liquor  over  a very  flow  fire,  but  take  care  it  does  not  burn  to 
the  pot ; when  it  begins  to  flick  to  the  bottom,  flir  it  about, 
and  then  put  in  fomegood  beef  broth  that  has  been  well  feum- 
med  from  the  fat ; then  put  in  fome  turnips,  carrots,  and  ce- 
lery cut  fmall,  a bunch  of  fweet  herbs,  and  a bay-leaf;  then 
add  fome  clear  broth,  and  let  it  flew  about  an  hour ; while  this 
is  doing,  take  a cow-heel,  fplit  it,  and  fet  it  on  to  boil  in 
fome  of  the  fame  broth  ; when  it  is  very  tender,  take  it  off, 
and  fet  on  a ftew-pan  with  fome  crufts  of  bread,  and  fome  more 
broth  ; let  them  foak  for  eight  or  ten  minutes  : when  the  foup 
is  ftewed  enough,  lay  the  crufts  in  a tureen,  the  two  halves  of 
the  cow-heel  upon  them  ; and  then  pour  on  the  foup,  which 
will  be  very  rich  and  good. 

Soup  a-la-Reine. 

PUT  into  a ftew-pan  two  pounds  of  lean  veal  cut  into  flices, 
two  or  three  flices  of  ham  or  lean  bacon,  a carrot,  a large  onion 
fliced,  four  pepper-corns,  a dozen  coriander-feeds  ; let  thefe 
draw  very  gently  ; add  four  quarts  of  beef  broth,  and  let  it  boil 
gently  one  hour;  ftrain  it,  pound  the  white  of  a roaft  fowl  ; 
blanch  and  beat  half  a pound  of  lweet  almonds,  half  a dozen 
of  bitter;  bruife  four  yolks  of  eggs  boiled  hard;  mix  thefe 
with  the  foup  ; rub  it  through  a napkin,  heat  it,  and  add  a 
little  cream ; keep  it  ftirring,  do  not  let  it  boil ; put  into  the 
tureen  the  crumb  of  a French  roll  whole. 
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Macaroni  Soup. 

TAKE  three  quarts  of  ftrong  broth,  and  one  of  gravy,  and 
mix  them  together:  take  half  a pound  of  Imall  pipe-macaroni, 
and  boil  it  in  three  quarts  of  water,  with  a little  butter  in  it, 
till  it  be  tender  ; then  ftrain  it  through  a ficve,  cut  it  in  pieces 
of  about  two  inches  in  length,  put  it  into  your  foup,  and  boil 
it  up  for  ten  minutes.  Send  it  to  table  in  a tureen,  with  the 
cruft  of  a French  roll  toafted. 

Soup  Lorraine. 

BLANCH  a pound  of  almonds,  beat  them  in  a mortar,  with 
a very  little  water  to  keep  them  from  oiling  ; put  to  them  all 
the  white  part  of  a large  roaft  fowl,  and  the  yolks  of  four 
poached  eggs  ; pound  all  together  as  fine  as  poifible  ; take  three 
quarts  of  ftrong  veal  broth,  let  it  be  very  white,  and  feum  off 
all  the  fat,  put  it  into  a ftew-pan,  with  the  other  ingredients, 
and  mix  them  well  together;  boil  them  foftly  over  a ftove,  or 
on  a clear  fire;  mince  the  white  part  of  another  roaft  fowl  very 
fine;  feafon  it  with  pepper,  fait,  nutmeg,  and  a little  beaten 
mace  ; put  in  a bit  of  butter  as  big  as  an  egg,  and  a fpoonful 
or  two  of  the  foup  ftrained,  and  fet  over  the  ftove  to  be  quite 
hot;  cut  two  French  rolls  in  thin  fl ices,  and  fet  them  before 
the  fire  to  crifp;  take  one  of  the  hollow  rolls  which  are  made 
for  oyfter  loaves,  and  fill  it  with  the  mince  ; lay  on  the  top  as 
clofe  as  poffible,  and  keep  it  hot;  ftrain  the  foup  through  a 
piece  of  dimity  into  a clean  faucepan,  let  it  ftew  till  it  is  the 
thicknefs  of  cream  ; put  the  crifped  bread  in  the  difh  or  tureen, 
pour  the  foup  over  it,  and  place  the  roll  with  the  minced  meat 
in  the  middle. 


Soup  de  Sante. 

TAKE  a dozen  pounds  of  gravy-beef,  put  it  into  a pot, 
with  water  enough  to  cover  it,  and  two  quarts  over;  put  in 
fome  pepper,  fait,  fpices,  and  a few  fweet  herbs  ; boil  it  very 
foftly,  till  the  goodnefs  of  the  meat  is  all  in  the  broth  : this 
may  be  fet  on  and  boiled  over  night ; in  the  morning,  fet  on  a 
pot  with  a knuckle  of  veal,  and  a fowl,  an  old  cock  will  do  ; 
ftrain  the  beef  from  the  broth  ; put  to  it  the  veal,  and  fet  it  on 
to  ftew  ; put  to  it  nutmeg  diced,  two  or  three  blades  of  mace : 
let  this  limmer  till  the  meat  is  boiled  down  (the  liquor  will  be 
as  ftrong  as  jelly)  then  put  in  a large  flice  of  bacon  ftuck  with 
cloves;  let  it  boil  five  minutes  alter  the  bacon  is  in,  take  it  up 
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and  ftrain  it  off,  then  cut  into  thin  pieces  a quarter  of  a pound 
of  bacon  ; lay  it  at  the  bottom  of  a ftew-pan,  and  put  to  it  a 
piece  of  butter;  over  this  lay  five  pounds  of  veal  cut  into  thin 
llices,  fet  this  over  a clear  fire  to  colour;  when  it  cracks,  put 
in  fome  of  the  fat  from  the  hot  broth,  and  ftir  it  very  little  : 
Hice  two  middling  carrots,  three  turnips,  and  one  onion  : throw 
thefe  in,  with  fome  parfley  cut  fmall,  fome  thyme-leaves  ftript 
from  the  ftalks,fome  whole  pepper,  and  fome  frefh  mu fh rooms; 
fry  all  thefe  well  together,  and  when  of  a good  colour,  put  it 
all  into  the  pot  of  broth  ; fome  of  the  broth  mull  be  left  to 
foften  the  bread  for  the  foup. 

When  all  this  is  ready,  take  fome  endive  and  Dutch  let- 
tuce, fome  chervil  and  celery,  wafh  and  drain  them  very  well, 
cut  them  fmall,  put  them  into  a faucepan,  and  pour  fome  of  the 
broth  upon  them  ; flew  them,  and  then  cut  off  the  crufts  of 
two  French  rolls  ; boil  them  up  in  three  pints  of  broth,  and 
ftrain  it  thro’  a fieve  ; put  this  to  the  herbs  that  are  ftewing; 
when  this  has  boiled  up  with  the  herbs,  pour  all  together  into 
the  pot  of  foup,  and  let  it  boil  a quarter  of  an  hour;  be  very 
careful  to  fcum  off  the  fat : then  lay  in  the  bottom  of  a tureen 
fome  French  bread  in  flices,  or  the  crufts  of  rolls  dried  before 
the  fire,  but  they  muft  be  foaked  in  a little  of  the  broth  firft; 
when  thefe  are  laid  in  the  tureen,  have  ready  a nice  young  fowl 
boiled  very  white,  and  lay  in  the  middle  upon  them ; then  pour 
in  the  foup  : this  quantity  is  for  a large  family;  but  if  it  is 
made  for  a fmall  one,  it  will  ferve  many  times,  and  be  better 
every  time  it  is  warmed  up.  This  is  an  exceeding  rich  good 
foup. 

Sante  Soupe  the  Englijh  way. 

TAKE  ten  or  twelve  pounds  of  gravy  beef,  a knuckle  of 
veal,  and  the  knuckle  part  of  a leg  of  mutton,  a couple  of 
fowls,  or  two  old  cocks  will  do  as  well,  a gallon  of  water;  let 
thefe  ftew  very  foftly  till  reduced  to  one  half  (fet  them  on  to  ' 
flew  the  night  before)  ; add  to  them  fome  crufts  of  bread  ; put 
in  a bunch  of  fweet  herbs,  fome  celery,  forrel,  chervil,  and 
purflain,  if  agreeable;  or  any  of  them  may  be  left  out : when 
it  is  ftrong  and  good,  ftrain  it;  fend  it  to  table,  with  either  a 
roaft  or  boiled  fowl,  or  a piece  of  roaft  or  boiled  neck  of  veal, 
in  the  middle,  fome  fried  bread  in  a plate. 
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Soupe  au  Bourgeois. 

TAKE  a dozen  heads  of  endive,  and  four  or  five  bunches  of 
celery  ; wafh  them  very  clean,  cut  them  into  fmall  bits,  let 
them  be  well  drained  from  the  water,  put  them  into  a large 
pan,  and  pour  upon  them  a gallon  of  boiling  water  ; fet  on 
three  quarts  of  beef-gravy  made  for  foup,  in  a large  faucepan  $ 
ftrain  the  herbs  from  the  water  very  dry  : when  the  gravy  boils, 
put  them  in  5 cutoff  the  crufts  of  two  French  rolls,  break 
them,  and  put  into  the  reft  ; when  the  herbs  are  tender,  the 
loup  is  enough  ; a boiled  fowl  may  be  put  into  the  middle,  but 
it  is  very  good  without. 

If  a white  foup  is  liked  better,  itfhould  be  veal  gravy. 

Soupe  Puree. 

TAKE  fome  fine  young  green  peafe,  put  them  onto  boil  in 
a fmall  quantity  of  water  ; give  them  a boil  or  two,  and  then 
pour  away  the  water  ; ftrain  the  peafe  in  a fieve,  and  put  them 
into  a marble  mortar,  beat  them  to  mafh,  and  put  them  by  5 
then  put  in  a frying-pan  half  a pound  of  butter,  a quarter  of  a 
pound  of  bacon  cut  like  dice,  two  onions  cut  fmall,  a f prig  of 
thyme,  a little  parfley,  fome  pepper,  fait,  cloves  bruifed,  and 
the  crufts  of  two  French  rolls  ; fet  the  pan  on  a moderate  fire* 
and  ftir  it  about  till  the  bread  is  crifp,  and  the  reft  of  a good 
brown  ; then  put  it  into  a ftew-pan,  and  pour  to  it  three  quarts 
of  rich  broth;  let  this  fimmer  together  for  half  an  hour,  but 
be  careful  to  feum  off  the  fat  as  it  rifes,  and  when  it  is  quite 
clear  from  fat,  put  in  the  peafe  ; ftir  all  together,  and  let  them 
boil  two  or  three  times,  then  ftrain  it  through  a hair  fieve,  and 
it  will  run  through  of  a fine  thicknefs  ; put  fome  fried  bread 
into  the  tureen,  and  pour  in  the  foup.  it  may  be  ferved  up 
without  any  thing  elfe  ; but  there  is  generally  fomething  put 
in  the  middle:  a knuckle  of  veal  boiled  or  Hewed  very  white  is 
good,  and  when  in  feafon,  a green  goofe,  or  ducklings  roafted, 
make  it  very  elegant. 

1 

Blue  Peafe  Soup. 

TAKE  a quart  or  three  pints  of  blue  peafe,  fet  them  on  to 
boil  in  a great  deal  of  water;  when  they  are  boiled  quite  ten- 
der, beat  the  peafe  to  mafh,  and  then  pulp  them  through  a fieve, 
put  them  to  fome  ftrong  veal  broth  ; let  them  fimmer  till  the 
foup  is  of  a proper  thicknefs  (before  the  peafe  are  put  to  the 
broth  mix  them  with  fome  juice  of  fpinach  to  colour  them,  or 
. . O the 
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the  juice  of  the  leaves  of  green  wheat ; this  is  better  than  the 
juice  of  fpinach,  as  the  colour  from  wheat-leaves  is  finer  and 
it  has  no  particular  tafte)  ; when  the  foup  is  enough,  add*  fome 
fpinach,  lettuce,  and  cabbage,  firft  fried  and  then  boiled  ; boil 
up  thefe  in  the  foup  ; add  a little  chyan,  fcum  any  fat  that  may 
arife,  put  in  a little  chopped  mint,  and  fend  it  to  table. 

Green  Peafe  Soup 4 

BOIL  four  or  five  pounds  of  the  knuckle  or  fcragof  veal  to 
rags,  in  four  or  five  quarts  of  water,  with  fait,  pepper,  a little 
mace,  an  onion  ; ftrain  this  ; put  to  the  liquor  one  quart  of 
old  peafe  ; boil  them  till  tender,  pulp  them  through  a fieve,  add 
about  a pint  or  more  of  young  peafe  half- boiled,  fpinach,  let- 
tuce, and  cabbage,  firft  boiled,  then  fried  ; boil  all  together  till 
the  peafe  are  enough  ; add  a little  chyan,  fcum  off  the  fat  that 
rifes  from  the  greens;  add  a little  chopped  mint;  boil  the 
meat  the  night  before.  Neck  of  lamb  will  fupply  the  place  of 
veal. 

Peafe  Soup. 

CUT  three  or  four  onions  (two  only  if  large)  two  carrots, 
foine  fpinach,  celery,  endive,  a turnip,  into  a ftew-pan  ; fry 
them  with  a bit  of  butter,  fo  as  to  be  as  little  greafy  as  poffible ; 
put  them  into  a ftew-pot,  with  four  quarts  of  water  (if  the 
foup  is  to  be  very  rich,  as  much  beef  broth)  fome  roaft  beef 
bones,  if  they  are  to  be  had,  a red  herring,  or  a bit  of  lean 
bacon,  a quart  of  fplit  peafe  ; let  this  ftew  gently  till  the  peafe 
are  very  foft  ; pulp  them  through  a fine  cullender,  or  a coarfe 
fieve ; when  cold,  take  off"  the  top,  heat  the  foup  with  celery 
boiled  and  cut  t'o  pieces,  fpinach,  endive,  and  a little  chyan  ; 
cut  fome  bread  like  dice,  fry  it  very  dry,  put  it  into  a tureen, 
pour  in  the  foup  ; add  a little  dried  mint,  rubbed  very  fine,  or, 
if  preferred,  the  herbs  may  be  fried  after  they  are  boiled  ; fome 
gravy  that  has  run  from  a piece  of  meat  is  a great  addition  : if 
the  foup  does  not  appear  quite  thick  enough,  mix  a little  flour 
•very  fmooth,  and  add  to  it,  but  be  fure  boil  it  up  a few  minutes, 
or  the  flour  will  tafte  raw.  The  liquor  of  a leg  of  pork  makes 
good  peafe  foup  in  a common  way,  or  any  bones  boiled. 

Savoy  Soup. 

TAKE  five  large  favoys,  cut  them  in  quarters  and  boil  them 
a little  in  water;  ftrain  the  water  off;  when  they  are  cool, 
fqueeze  them  dry  from  the  water,  then  put  them  into  a fauce- 
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pan,  with  as  much  beef  gravy  as  will  cover  them  : fet  the  fauce- 
pan  on  a moderate  fire,  cover  them  very  clofe,  arid  let  them 
flew  two  hours ; then  fet  on  a large  frying-pan,  with  a quar- 
ter of  a pound  of  butter;  fhake  in  fome  flour,  and  (fir  it  till  it 
is  brown  : peel  a couple  of  ortions,  put  them  into  the  butter, 
and  ftir  it  well  about ; when  thefe  are  fried  brown,  pour  in  a 
quart  of  veal  gravy,  mix  them  all  well  together;  foak  fome 
crufts  of  French  rolls  in  the  gravy  where  the  favoys  are  ftewed, 
and  lay  them  at  a little  diftance  from  each  other  ; then  pour  in 
the  gravy  and  onions.  This  is  a very  rich  good  foup. 

Hop-top  Soup. 

TAKE  a large  quantity  of  hop-tops,  in  April,  when  they 
are  in  their  greateft  perfection  ; tie  them  in  bunches  twenty  or 
thirty  in  a bunch  ; lay  them  in  fpring-water  for  an  hour  or 
two,  drain  them  well  from  the  water,  and  put  them  to  fome 
thin  peafe  foup;  boil  them  well,  and  add  three  fpoonfuls  of 
the  juice  of  onions,  fome  pepper,  and  fait;  let  them  boil  fome 
time  longer ; when  done,  foak  fome  crufts  of  bread  in  the  broth, 
and  lay  them  in  the  tureen,  then  pour  in  the  foup. 

This  is  a plain  foup,  but  very  good  ; the  French  pour  in 
fome  cray-fifh  cullis. 

Brown  T urnip  Soup. 

CUT  four  pounds  of  gravy-beef  in  thin  flices,  put  it  into  a 
ftew-pan,  with  a little  fat  bacon;  fry  it  brown,  put  in  two 
turnips  and  one  fliced  carrot;  when  it  is  brown,  and  the  gravy 
runs  from  it,  put  into  the  pan  fome  good  beef  broth,  cloves, 
mace,  pepper,  a bunch  of  fweet  herbs,  four  young  onions,  and 
a fprig  of  parlley ; let  thefe  flew  till  the  gravy  is  very  rich, 
then  ftrain  it  through  a fieve  : have  ready  a duck  half-roafted, 
put  it  whole  into  the  foup  ; then  cut  fome  turnips  like  dice, 
and  fry  them  brown  in  butter ; put  them  into  the  foup,  let  the 
duck  ftew  in  the  foup  till  it  is  enough  ; ferve  it  up  with  the 
duck  in  the  middle. 

Soup  with  Sorrel  and  Eggs. 

TAKE  a knuckle  of  veal,  and  the  chump  end  of  a loin  of 
mutton,  with  a bunch  of  fweet  herbs,  pepper,  fait,  cloves,  and 
mace;  ftew  it  very  flowly  till  it  is  rich  and  ftrong  ; ftrain  it 
off,  and  put  into  it  a young  fowl ; cover  it,  and  let  it  ftew  . 
again  very  flowly;  then  take  two  or  three  handfuls  of  forrel 
well  wafhed,  cut  it  in  pieces,  not  too  fmall ; fry  it  in  butter, 
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and  put  it  into  the  foup  ; let  it  all  boil  till  the  fowl  is  tho- 
roughly done,  fcum  it  very  clean,  and  fend  it  to  table  ; fomc 
lay  poached  eggs  round. 

It  may  be  eat  without  the  eggs  and  forrcl,  and  is  very  good. 

Afparagus  Soup. 

CUT  four  or  five  pounds  of  beef  to  pieces  ; fet  it  over  a fire, 
with  an  onion  or  two,  a few  cloves,  and  fome  whole  black 
pepper,  a calf’s  foot  or  two,  a head  or  two  of  celery,  a very 
little  bit  of  butter ; let  it  draw  at  a diftance  from  the  fire  ; put 
in  a quart  of  warm  beer,  three  quarts  of  warm  beef  broth,  or 
water  : let  thefe  flew  till  enough  ; ftrain  it,  take  of?  the  fat 
very  clean,  put  in  fome  afparagus  heads  cut  fmall  (palates  may 
be  added,  boiled  very  tender)  j and  a toafted  French  roll,  the 
crumb  taken  out. 

Soup  Crejfu. 

CUT  a pound  of  lean  ham  into  fmall  bits,  and  put  it  at  the 
bottom  of  a ftew-pan  ; then  cut  a French  roll,  and  put  it  over 
the  ham  : take  two  dozen  heads  of  celery  cut  fmall,  fix  onions, 
two  turnips,  one  carrot,  cut  and  waflied  very  clean,  fix  cloves, 
four  blades  of  mace,  and  two  handfuls  of  water-creftes  : put 
them  all  into  the  ftew-pan,  with  a pint  of  good  broth  ; cover 
them  clofe,  and  fweat  them  gently  for  twenty  minutes  ; then 
fill  it  up  with  veal  broth,  and  ftew  it  four  hours  ; rub  it  thro’ 
a fine  fieve  or  cloth,  and  put  it  into  your  pan  again  : feafon  it 
with  fait,  and  a little  chyan  pepper  ; give  it  a fimmer  up,  and 
fend  it  to  table  hot,  with  fome  French  roll  toafted  hard  in  it  : 
boil  a handful  of  creftes  in  water  till  they  be  tender,  and  put 
it  in  over  the  bread. 

Chefnut  Soup. 

TAKE  fome  dices  of  ham  or  bacon,  a pound  of  veal,  a pi- 
geon cut  into  pieces,  a bunch  of  fweet  herbs,  and  an  onion,  a 
little  pepper,  fome  mace,  and  a piece  of  carrot ; lay  the  bacon 
or  ham  at  the  bottom  of  the  ftew-pan,  fet  it  over  a flow  fire  till 
it  begins  to  ftick  to  the  pan  ; then  put  in  a cruft  of  bread,  and 
pour  in  two  quarts  of  beef  broth  j let  it  boil  foftly  till  one- 
third  is  near  wafted  ; then  ftrain  it  off;  take  half  a hundred 
of  the  beft  chefnuts,  roaft  and  peel  them  ; let  them  ftew  in 
beef  broth,  enough  to  cover  them,  till  they  are  quite  tender  ; 
add  them  to  the  foup  which  was  ftrained  ofFj  feafon  it  with 
fait,  and  put  in  a fried  French  roll. 
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Vermicelli  Soup. 

CUT  a (crag  of  mutton,  the  knuckle  part  of  a leg  of  veal, 
and  two  pounds  of  beef,  into  pieces  ; put  them  into  a veffel, 
with  a little  bit  of  butter,  a bit  of  leau  ham  or  bacon,  four 
heads  of  celery,  a bunch  of  fweet  herbs,  a large  onion  or  two, 
three  large  carrots,  two  turnips,  a few  truffles  and  morells  ; 
cover  this  clofe,  fet  it  over  a flow  fire  for  half  an  hour,  then 
pour  in  a gallon  of  boiling  water  ; let  it  fimmer  gently  till 
enough;  ftrain  the  foup,  heat  it  with  two  ounces  of  vermi- 
celli; add  juft  the  white  part  of  a head  of  celery,  cut  into 
lengths  and  boiled,  a lYnall  French  roll,  the  crumb  taken  out  ; 
the  celery  may  be  omitted  : put  in  afparagus  heads  cut  lmall. 

Rice  Soup. 

TAKE  a fowl,  with  the  tops  of  the  ribs  of  beef,  and  put 
them  into  a pot  with  a gallon  of  water  ; flew  them  the  night 
before  they  are  wanted,  till  it  is  good  broth,  and  foak  at  the 
fame  time  two  large  tea-cups  full  of  rice  well  picked  ; in  the 
morning  put  the  rice  into  a ftew-pan,  and  ftrain  the  broth  to 
it  by  degrees  while  it  is  ftewing,  ftir  it  often  ; let  it  ftevv  above 
an  hour,  then  take  a little  of  the  broth,  and  fqueeze  in  a little 
faffron,  juft  to  colour  it;  fqueeze  in  fome  juice  of  lemon  ; 
toaft  fome  crufts  of  French  bread,  and  put  them  in;  let  the 
foup  fimmer  a little,  take  off  the  fcum  that  rifes  ; fcrve  it  with 
a boiled  fowl  in  the  middle. 

Hare  Soup. 

TAKE  a large  old  hare  cut  into  pieces,  put  it  into  a pan  or 
jug,  with  a little  fait,  two  large  onions,  one  red  herring,  three 
or  four  blades  of  mace,  half  a pint  of  red  wine,  three  quarts  of 
water  ; fend  it  to  the  oven,  and  bake  it  three  hours  ; then  ftrain 
it  off  into  a large  ftew-pan,  put  into  it  three  ounces  of  French 
barley.or  fago,  ready  boiled  ; fcald  the  liver  of  the  hare,  bruile 
it,  and  rub  it  through  a hair  fieve  with  the  back  of  a fpoorn; 
add  it  to  the  foup,  with  a quarter  of  a pound  of  butter  ;'  fet  it 
over  the  fire,  keep  ftirring  it,  but  do  not  let  it  boil. 

Ciblet  Soup. 

FOUR  pounds  of  gravy  beef,  two  pounds  of  fcrag  of  mut- 
ton, two  pounds  of  fcrag  of  veal  ; put  to  this  meat  two  gallons 
of  water,  and  let  it  ftew  very  foftly  till  it  is  a ftrong  broth  ; let 
it  ftand  to  be  cold,  and  fcum  off  the  fat  ; take  two  pair  of  gib- 
lets well  fcalded  and  cleaned,  put  them  into  the  broth,  and  li?c 
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them  Dimmer  till  they  are  very  tender  ; take  out  the  giblets,  and 
ftrain  the  foup  through  a cloth  ; put  a piece  of  butter  rolled 
in  flour  into  a ftew-pan,  make  it  of  a light  brown  ; have  ready 
chopped  fmall  fome  parfley,  chives,  a little  pennyroyal,  and  a 
little  fweet  marjoram  ; put  the  foup  over  a very  flow  fire;  put 
in  the  giblets,  tried  butter,  herbs,  a little  Madeira  wine,  fome 
fait,  and  fome  chyan  pepper  ; let  them  fimmer  till  the  herbs  are 
tender,  then  fend  the  foup  to  table  with  the  giblets  in  it. 

Partridge  Soup. 

SKIN  two  large  old  partridges,  and  cut  them  into  pieces, 
with  three  or  four  flices  of  ham,  a little  celery,  and  three  large 
onions  cut  in  flices  ; fry  them  in  butter  till  they  be  brown, 
but  take  care  not  to  burn  them  ; then  put  to  them  three  quarts 
of  boiling  water,  a few  pepper- corns,  and  a little  fait : flew  it 
very  gently  for  two  hours,  then  ftrain  it,  and  put  to  it  fome 
ftewed  celery  and  fried  bread  ; ferve  it  up  hot  in  a tureen. 

Pocket  Soup. 

T AKE  off  all  the  meat,  but  leave  out  the  {kin  and  fat,  from 
a large  leg  of  veal,  and  boil  it  in  four  quarts  of  water  till  it  is 
a ftrong  jelly  ; keep  the  pot  very  clofe  covered,  and  let  it  but 
juft  fimmer;  when  it  is  a very  rich  jelly  (which  will  be  eafily 
known,  by  taking  fome  out  in  a fpoon,  and  letting  it  ftand  till 
it  is  cold)  then  ftrain  it  through  a fieve  into  an  earthen  pan  ; 
when  it  is  cold,  take  off  all  the  fat  ; then  take  a large  ftew-pan 
with  boiling  water,  fet  it  over  a ftove  ; take  fome  well-glazed 
cups,  and  fill  them  with  jelly,  which  rauft  be  taken  up  very 
clear  from  the  fettling  at  the  bottom,  and  fet  them  in  the  ftewr 
pan  of  water  (great  care  muft  be  taken  not  to  let  the  water  get 
into  the  cups,  as  it  will  fpoil  it)  ; let  the  water  boil  gently  all 
the  time,  till  the  jelly  is  as  thick  as  glue  ; take  them,  and  let 
them  ftand  to  cool,  then  turn  them  out  upon  fome  new  coarfe 
flannel,  which  will  draw  out  all  the  moifture;  in  fix  hours 
turn  them  on  more  frefh  flannel,  and  continue  fo  to  do  till  they 
are  quite  dry  ; keep  them  in  a dry  warm  place,  and  in  a little 
time  they  will  be  like  a piece  of  glue,  which  may  be  carried  in 
little  tin  boxes  in  the  pocket;  when  they  are  wanted,  pour  a 
quart  of  boiling  water  on  a piece  of  glue  as  big  as  an  egg,  and 
ftir  it  till  all  the  glue  is  melted  ; feafon  it  with  fait ; and  if  herbs 
are  agreeable  boil  them  in  fome  water,  and  pour  that  waterover 
the  glue  ; or  chop  the  herbs  when  boiled,  put  them  to  the 
glue,  and  pour  the  boiling  waterover  both. 
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Brown  portable  Soup . 

BONE  a large  leg  of  beef,  take  off  the  fat  and  fkin,  take  all 
the  finevvs  clean  from  the  bones  ; put  it  into  a ftew-pot,  with 
four  gallons  of  foft  water  ; when  it  boils,  putin  fix  anchovies, 
half  an  ounce  of  mace,  twenty  cloves,  half  an  ounce  of  whole 
white  pepper,  two  or  three  onions  cut  in  half,  a bunch  of 
thyme,  fweet  marjoram,  winter  favory,  parfley,  and  a carrot 
cut  into  pieces,  with  the  bottom  cruft  of  a twopenny  loaf  well 
baked;  cover  it  very  clofe,  and  let  it  fimmer  very  gently  for 
fix  or  feven  hours  ; then  ftir  it  together,  and  let  it  fimmer  till 
it  is  a very  rich  jelly,  which  may  be  known  by  the  fame  rule  as 
is  mentioned  in  the  pocket  foup  ; then  take  it  and  ftrain  it 
through  a coarfe  hair  bag  ; do  it  in  the  fame  manner  as  the 
pocket  foup. 

This  is  exceedingly  good  for  all  foups,  fauces,  or  gravies: 
—when  it  is  ufed  for  foup,  prepare  it  as  the  pocket  foup  : for 
change,  rice  may  be  boiled,  or  barley,  vermicelli,  or  celery  cut 
fmall,  or  truffles  and  morells;  whichever  is  put  in  muft  be  ten- 
der ; then  ftir  in  the  glue,  and  give  it  a boil,  and  any  of  the 
ingredients  with  it. — If  it  is  ufed  for  gravy,  pour  the  boiling 
water  on  whatever  quantity  is  wanted;  when  it  is  melted,  put 
into  it  any  other  ingredients  as  in  the  other  fauces,  as  this  is 
only  inftead  of  a good  gravy  ; and  it  may  be  made  either  weak 
or  ftrong,  by  adding  more  or  lefs  of  the  glue. 

Inftead  of  tin  boxes,  put  it  into  ftone  jars,  keep  it  clofe 
covered  in  a dry  place  free  from  damp. 

For  white  portable  foup,  take  a leg  of  veal,  and  bone  it, 
with  two  dozen  of  chicken  feet  walhed  clean  and  cut  into 
pieces  ; put  all  into  a large  ftew-pot,  and  fimmer  gently  for 
feven  or  eight  hours,  and  then  manage  this  likewife  as  the 
pocket  foup. 

Mock  'Turtle  Soup. 

LET  the  head  be  fcalded  with  the  Ikin  on  ; pull  off  the 
horny  part,  which  cut  into  pieces  about  two  inches  fquare  ; 
wafh  and  clean  thefe  well  ; dry  them  with  a cloth ; put  them 
into  a ftew-pan,  with  four  quarts  of  broth,  fweet  bafil,  knotted 
marjoram,  favory,  a little  thyme,  fome  parfley,  all  chopped 
tine  ; cloves  and  mace  pounded  ; chyan  not  too  much  ; fome 
green  onions,  an  efchalot  chopped  ; a few  frefh  mufhrooms 
chopped  ; half  a pint  of  Madeira ; flew  all  together  gently,  till 
reduced  to  two  quarts ; heat  a little  broth,  with  a gill  of  cream, 
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^ome  flour  mixed  fmooth  in  it  ; the  yolks  of  two  eggs ; keep 
thefe  ftirring  over  a gentle  fire  till  near  boiling  ; then  add  them 
to  the  foup,  ftirring  it  as  it  is  poured  in,  for  it  is  very  apt  to 
curdle  ; then  let  all  ftew  together  for  an  hour,  or  more  : when 
it  is  ready  to  fend  to  table,  throw  in  forced-meat  balls  boiled, 
hard  yolks  of  eggs  : when  ofF  the  fire,  faueeze  in  the  juice  of 
half  a lemon,  and  half  an  orange;  the  balls  mull  be  feafoned 
as  the  foup  ; the  mufhrooms  may  be  omitted.  The  quantity 
of  foup  may  be  increafed,  by  adding  more  broth,  with  calves 
feet  and  ox  palates  boiled  tender  and  cut  into  pieces. 

The  Broth  for  the  Mock  Turtle  Soup. 

THE  calf’s  head,  when  the  horny  part  is  taken  ofF ; fix  or 
feven  pounds  of  beef ; a calf’s  foot  or  two  ; two  carrots,  a 
turnip,  two  onions,  afhank  of  ham,  one  head  of  celery,  cloves, 
whole  pepper;  a bunch  of  fweet  herbs,  a piece  of  lemon-peel, 
a few  truffles,  eight  quarts  of  water;  ftew  thefe  well,  ftrain  it. 

Onion  Soup. 

WHEN  it  is  taken  off  the  fire,  have  ready  the  yolks  of  two 
eggs  beat  fine,  and  half  a fpoonful  of  vinegar  ; mix  it  with 
fome  of  the  foup,  and  ftir  it  by  degrees  into  the  tureen  of  foup ; 
it  muff  be  mixed  very  well,  or  it  will  be  apt  to  curdle  : it  is  a 
gre^t  addition,  but  the  foup  is  very  good  without  it. 

FISH  SOUPS. 

Stock  for  brown  or  white  Fiji:  Soups. 

TAKE  a pound  of  fcate,  four  or  five  flounders,  and  two 
pounds  of  eels  ; cut  them  into  pieces,  put  to  them  as  much 
water  as  will  cover  them,  feafon  them  with  mace,  an  onion 
ftuck  with  cloves,  a head  of  celery,  two  parfley-roots  fliced, 
fome  pepper  and  fait,  a bunch  of  fweet  herbs  ; let  it  fimmer 
an  hour  and  half,  covered  down  clofe ; ftrain  it  off  for  ufe: 
ff  it  is  for  brown  foup,  fry  the  fifh  firft  in  brown  butter,  and 
then  do  it  as  before  mentioned  : it  will  not  keep  more  than  two 
pr  three  days. 

# 

Eel  Soup. 

TAKE  two  pounds  of  eels,  put  to  them  two  quarts  of  wa- 
ter, a cruft  of  bread,  two  or  three  blades  of  mace,  fome  whole 
pepper,  an  onion,  and  a bunch  of  fweet  herbs;  cover  them 
fjqle,  and  let  them  ftew  till  half  the  liquor  is  wafted;  ftrain 
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it;  toaft  fome  bread,  and  cut  it  fmall ; if  the  foup  is  not  rich 
enough,  it  mult  boil  till  it  is  Itronger ; a piece  of  carrot  may- 
be added,  if  agreeable.  This  foup  will  be  as  good  as  if  meat 
was  put  into  it.  A pound  of  eels  makes  a pint  of  foup. 

Scute  Soup. 

Take  two  pounds  of  fcate,  fkin  and  waflh  it,  boil  it  in  fix 
quarts  of  water  : when  it  is  boiled,  take  the  meat  from  the 
bones ; take  two  pounds  of  flounders,  wafh  them  clean,  put 
them  into  the  water  the  fcate  was  boiled  in,  with  l'ome  lemon- 
peel,  a bunch  of  fweet  herbs,  a few  blades  of  mace,  fome 
horfe-radifh,  the  cruft  of  a penny  loaf,  a little  parfley,  and  the 
bones  of  the  fcate  ; cover  it  very  clofe,  and  let  it  fimmer  till  it 
is  reduced  to  two  quarts;  then  {train  it  off,  and  put  to  it  an 
ounce  of  vermicelli ; let  it  on  the  fire,  and  let  it  boil  very  foftly  ; 
take  one  of  the  hollow  rolls  (which  are  made  for  oylters)  and 
fry  it  in  butter:  take  the  meat  of  the  fcate,  pull  it  into  little 
flices,  put  it  into  a faucepan  with  two  or  three  fpoonfuls  of  the 
foup;  fhake  into  it  a little  flour  and  a piece  of  butter,  fome 
pepper  and  fait;  (hake  them  together  in  a faucepan  till  it  is 
thick,  then  fill  the  roll  with  it  ; pour  the  foup  into  the  tu- 
reen, put  the  roll  into  it,  and  fend  it  to  table. 

Mufj'el  Soup. 

TAKE  a hundred  of  muflels,  wafh  them  very  clean,  and 
put  them  into  a faucepan  till  they  open  ; take  them  from  the 
fhells,  beard  them,  and  ftrain  the  liquor  through  a lawn  fieve  ; 
beat  a dozen  of  cray-fifh  very  fine,  with  as  many  almonds 
blanched  in  a mortar  ; then  take  a carrot  and  fmall  parfnip 
fcraped,  and  cut  in  flices,  fry  them  brown  in  -butter  ; take  the 
muflel  liquor,  with  a fmall  bunch  of  fweet  herbs,  a little  par- 
fley, and  horfe-radifh,  with  the  cray-fifh  and  almonds,  a little 
pepper  and  fait,  and  half  the  muflels,  with  a quart  of  water,  or 
more  ; let  it  boil  till  all  the  goodnefs  is  out  of  the  ingredients  j 
then  ftrain  it  off  to  two  quarts  of  the  white  nfh  ftock  ; put  it 
into  a faucepan  ; put  in  the  reft  of  the  muflels,  a few  mufhrooms 
and  truffles,  a leek  wafhed  and  cut  fmall  ; take  two  French 
rolls,  cut  out  the  crumb,  fry  it  brown,  cut  it  into  little  pieces, 
and  put  it  into  the  foup  ; let  it  boil  together  for  a quarter  of 
an  hour,  with  the  fried  carrot  and  parfnip  ; at  the  fame  time 
take  the  crufts  of  the  rolls,  and  fry  them  crifp  ; take  the  other 
half  of  the  muflels,  a quarter  of  a pound  of  butter,  a fpoonful 
of  water ; fhake  in  a little  flour,  fet  them  on  the  fire  till  the 
io  butter 
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butter  is  melted  ; feafon  it  with  pepper  and  fait;  then  beat 
the  yolks  of  three  eggs,  put  them  in,  flir  them  all  the  time  for 
fear  of  curdling  ; grate  a little  nutmeg;  when  it  is  thick  and 
fine,  fill  the  rolls,  pour  the  foup  into  the  tureen,  and  fet  the 
rolls  in  the  middle. 

Oyjler  Soup. 

TAKE  what  quantity  of  fifh  flock  will  be  wanted;  then 
take  two  quarts  of  oyfters  without  the  beards,  beat  the  hard 
part  in  a mortar,  with  yolks  of  ten  hard  eggs;  put  them  to 
the  fifh  flock,  fet  it  over  the  fire  ; feafon  it  with  pepper,  fait, 
and  grated  nutmeg  ; when  it  boils,  put  in  the  eggs  ; let  it  boil 
till  it  is  of  a good  thicknefs,  and  like  a fine  cream. 


Lobjier  Soup . 

T AKE  a pound  of  veal,  cut  it  into  thin  flices,  half  a pound 
of  the  lean  of  a loin  of  mutton  ; feafon  thefe  with  pepper  and 
fait ; then  take  a large  fowl,  draw  it,  and  take  out  the  fat ; fet 
thefe  on  in  a fmall  pot,  with  a gallon  of  water,  and  a bunch 
of  parfley  ; take  a couple  of  middling  lobflers,  or  three  fmall 
ones  ; take  the  meat  out  of  the  tails  and  legs,  and  bruife  the 
body  with  the  ftell  in  a marble  mortar  very  fmooth,  mince  the 
meat  very  fine,  and  fhake  over  it  fome  pepper,  and  a little  fait ; 
put  all  this  into  the  pot,  and  cover  it  very  clofe;  when  it  has 
been  fome  time  flewing,  put  into  it  a few  cloves,  and  fome 
whole  pepper  ; when  it  is  reduced  to  half  the  quantity,  drain 
it  off ; if  it  is  not  rich  enough,  add  to  it  fome  good  cullis. 


Cray -fifh  Soup. 

BOIL  a quarter  of  a hundred  cray-fifh  ; take  the  fhells  from 
the  tails  of  fix  or  eight  of  the  larged  ; leave  the  tails  to  the  bo-* 
dies,  and  take  off  the  little  daws,  leave  the  large  ones  on; 
take  off  the  tails  from  the  bed,  picked  clean  from  the  fhells 
(thefe  are  all  for  garnifh)  ; bruife  all  the  fhells  and  remaining 
bodies  to  a pade,  with  the  fpawn  of  a large  lobder. — Brown 
a pound  and  a half  of  thornback,  maid,  or  any  white  fifh, 
diced  in  a dew-pan,  with  a bit  of  butter  ; fet  it  over  a dove, 
with  good  broth,  the  crumb  of  two  French  rolls  ; let  it  dim- 
mer till  the  fifh  and  rolls  are  tender ; mix  the  bruifed  fifh  with 
it,  and  rub  it  through  a cloth  ; let  it  jud  boil  : put  the  crufts 
of  the  French  rolls  in  a difh,  pour  the  foup  over  them.— No 
feafoning  but  fait : garnifh  the  tureen  difh  with  the  cray-fifh 


faved  as  above. 


SOUPS 
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SOUPS  WITHOUT  MEAT. 

Soupe  Maigre. 

MELT  half  a pound  of  butter  in  a ftew-pan,  (hake  it  well 
round  ; when  it  has  done  hilling,  throw  in  fix  middling  onions 
fliced,  fhake  the  pan  well  round  for  five  minutes  ; then  put 
in  four  or  five  heads  of  celery  cut  fmall,  a handful  or  two  of 
fpinach,  a cabbage  lettuce,  and  a bunch  of  parfley,  all  cut 
fmall  ; fhake  thel'e  well  in  the  pan  for  a quarter  of  an  hour, 
ftir  in  fome  flour,  and  pour  two  quarts  of  boiling  water  into 
it,  with  fome  ftale  crufts  of  bread,  fome  beaten  pepper,  three 
or  four  blades  of  mace  beat  fine  ; ftir  all  together,  and  let  it 
boil  gently  for  half  an  hour  ; take  it  off,  beat  the  yolks  of  two 
eggs,  and  ftir  in  ; put  in  a fpoonful  of  vinegar,  and  then  pouc 
it  into  the  tureen. 

Another  Way. 

TAKE  one  quart  of  green  moratto  peafe,  three  quarts  of 
foft  water,  four  onions  fliced,  floured,  and  fried  in  frefh  butter, 
the  coarfe  ftalk  of  celery,  a carrot,  turnip,  and  parfnip,  with 
whole  pepper  and  mace  to  the  tafte  ; all  thefe  muft  (lew  very 
gently  together,  till  the  pulp  will  force  through  a fieve;  have 
ready  a handful  of  beet  leaf  and  root,  fome  celery  and  fpinach, 
which  muft  be  firft  blanched,  and  ftewed  tender  in  the  {trained 
liquor;  have  the  third  of  a pint  of  fpinach-juice,  which  muft 
be  ftirred  in  with  caution,  when  the  foup  is  ready  to  be  ferved 
up,  and  not  fufFered  to  boil  after  it  is  put  in,  becaufe  it  will 
curdle  : a cruft  of  bread,  fome  tops  of  afparagus,  and  artichoke 
bottoms  may  be  added,  ' 

Onion  Soup. 

BROWN  half  a pound  of  butter,  with  a little  flour;  take 
care  it  does  not  burn:  when  it  has  done  hifling,  flice  a dozen 
of  large  white  onions,  fry  them  very  gently  till  they  are  ten- 
der ; then  pour  to  them,  by  degrees,  two  quarts  of  boiling  wa- 
ter, {halting  the  pan  well  round  as  it  is  poured  in;  add  alfo  a 
cruft  of  bread  ; let  it  boil  gently  for  half  an  hour;  feafon  it 
with  pepper  and  fait:  take  the  top  of  a French  roll,  and  dry  it 
at  the  fire;  put  it  into  a faucepan,  with  fome  of  the  foup  to 
foak  it;  then  put  it  into  the  tureen:  let  the  foup  boil  fome 
time  after  the  onions  are  tender,  as  it  gives  the  foup  a great 
richnefs;  {train  it  off,  and  pour  it  upon  the  French  roll. 

Green 
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Green  Peafe  Soup  without  Meat. 

TAKE  a quart  of  old  pcafc,  and  boil  them  in  water  till  they 
are  quite  tender,  and  rub  them  through  a fieve  with  the  back 
of  a fpoon  ; melt  half  a pound  of  butter,  and  rub  through  with 
them  ; then  boil  a quart  of  young  peafe  : when  they  are 
enough,  add  the  butter  and  pulp  to  the  young  peafe,  and  their 
liquor;  keep  birring  till  they  are  enough,  and  feafon  with  fait 
and  pepper  to  the  palate. 

It  Is  a very  good  way  to  make  green  peafe  foup  like  the  foup 
maigre,  putting  the  quart  of  peafe  to  thicken  it,  inbead  of  the 
eggs. 

Another  Way. 

TAKE  a quart  of  green  peafe,  boil  them  in  a gallon  of 
water  till  tender,  with  a bundle  of  mint;  brain  the  pulp  and 
liquor  through  a coarfe  fieve  into  a faucepan  ; add  to  it  a cab- 
bage lettuce  cut  fmall,  a handful  of  fpinach  clean  wafhed  and 
cut  fmall,  a leek  cut  /'mall,  a quart  of  young  peafe,  and  a little 
fait;  cover  them,  and  let  it  boil  gently  till  it  comes  to  two 
.quarts  ; the  herbs  mub  be  very  tender;  then  fend  it  to  table. 

Brown  Soup  without  Meat. 

PUT  into  a clean  faucepan  three  quarts  or  more  of  water, 
with  rafpings  fufficient  to  thicken  it;  two  or  three  onions  cut 
acrofs,  fome  whole  pepper,  and  a little  fait ; cover  it  clofe,  and 
let  it  boil  about  an  hour  and  an  half;  brain  it  off  through  a 
iieve  : then  have  celery,  endive,  lettuce,  fpinach,  and  any  other 
herbs  not  cut  too  fmall  ; fry  them  in  butter  ; then  take  a clean 
ftew-pan  that  is  largeenough  for  the  ingredients  ; put  in  a good 
piece  of  butter,  a dub  of  flour,  and  keep  birring  it  till  it  is  of 
a fine  brown  ; then  put  in  the  herbs  and  foup  ; boil  it  till  the 
herbs  are  tender,  and  the  foiip  of  a proper  thicknefs  ; put  the 
foup  into  a tureen,  and  fend  it  to  table ; have  fome  fried  bread 
in  a plate,  and  fome  in  the  foup,  if  agreeable. 

While  Soup  without  Meat. 

PUT  into  a clean  faucepan  two  or  three  quarts  of  water, 
the  crumb  of  a two-penny  loaf,  with  a bundle  of  fwcet  herbs, 
fome  whole  pepper,  two  or  three  cloves,  an  onion  or  two  cut 
acrofs,  and  a little  fait;  let  it  boil  covered  till  it  is  quite 
fmooth  ; take  celery,  endive,  and  lettuce,  only  the  white  part; 
cut  them  into  pieces,  not  too  fmall  ; boil  them  ; brain  the 
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foup  off  into  a clean  ftew-pan  ; put  in  the  herbs,  with  a good 
piece  of  butter  ftirred  into  it  till  it  is  melted  ; then  let  it  boil 
for  fome  time  till  it  is  very  fmooth  ; if  any  fcum  arifes,  take 
it  off  very  clean  ; foak  a fmall  French  roll,  nicely  rafped,  in 
fome  of  the  loup  ; put  it  in  the  middle,  pour  in  the  foup,  and 
fend  it  to  table. 

Almond  Soup. 

BLANCH  a quart  of  almonds,  and  beat  them  in  a marble 
mortar,  with  the  yolks  of  twelve  hard  eggs,  till  they  become 
a line  pafte : mix  them  by  degrees  with  two  quarts  of  new  milk, 
a quart  of  cream,  a quarter  of  a pound  of  double-refined  fugar 
beaten  fine,  and  ftir  all  well  together  : when  it  is  well  mixed, 
fet  it  over  a flow  fire,  and  keep  it  ftirring  quick  all  the  while, 
till  you  find  it  to  be  thick  enough  : then  pour  it  into  your 
dilh,  and  fend  it  to  table.  If  you  be  not  very  careful,  it  will 
curdle. 

Peafe  Soup  without  Meat. 

A Britilh  herring,  with  a pint  of  peafe,  celery,  See.  make 
good  peafe  foup. 

Turnip  Soup  without  Meat. 

TAKE  a bunch  of  turnips,  pare  them,  and  put  them  into  a 
gallon  of  water,  with  half  an  ounce  of  white  pepper,  an  onion 
ftuck  with  cloves,  a bunch  of  fweet  herbs,  fome  mace,  half  a 
nutmeg,  and  a large  cruft  of  bread  ; let  them  fimmer  near  an 
hour  and  an  half ; ftrain  it  through  a fieve ; wafh  four  or  five 
heads  of  celery  very  clean,  cut  them  into  fmall  pieces,  put  them 
into  the  foup,  with  two  whole  raw  turnips,  and  two  young 
carrots  cut  in  pieces;  cover  them  very  clofe,  and  let  them 
ftew;  then  cut  fome  more  turnips  and  carrots  in  dice,  flour  and 
fry  them  brown  in  butter,  with  two  large  onions  cut  thin  ; put 
them  into  the  foup,  with  fome  vermicelli ; let  it  all  ftew  very 
foftly  till  the  celery  is  tender,  and  the  foup  good. 

Milk  Soup. 

TAKE  two  quarts  of  new  milk,  with  two  fticks  of  cinna- 
mon, a couple  of  bay-leaves,  a very  little  bafket-falt,  and  a 
very  little  fugar  ; then  blanch  half  a pound  of  fweet  almonds 
while  the  milk  is  heating,  beat  them  up  to  a pafte  in  a marble 
mortar;  mix  with  them,  by  degrees,  fome  milk  ; while  they 
are  beating,  grate  the  peel  of  a lemon,  with  the  almonds  and  a 
* little 
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little  of  the  juice;  then  ftrain  it  through  a coarfe  fieve  and 
mix  it  with  the  milk  that  is  heating  in  the  ftew-pan,  and ’let  it 
boil  up. 

Cut  fome  flices  of  French  bread,  and  dry  them  before  the 
fire;  foak  them  a little  in  the  milk,  lay  them  at  the  bottom  of 
the  tureen,  and  then  pour  in  the  foup. 

* 

broths. 

Beef  Broth. 

TAKE  a leg  of  bde'f,  break  the  bone  iri  two  or  three  places* 
put  to  it  a gallon  of  water,  two  or  three  blades  of  mace,  a lit- 
tle parfley,  and  a cruft  of  bread  ; boil  the  beef  very  tender, 
ftrain  the  broth,  and  pour  it  into  a tureen  ; if  agreeable,  the 
meat  may  be  pUt  in  with  it : toaft  fome  bread*  cut  it  into 
fquares,  and  put  it  in  a plate. 

Strong  Beef  Broth  to  keep. 

TAKE  part  of  a leg  of  beef,  and  the  ferag  end  of  a neck  of 
mutton  ; break  the  bones  in  pieces,  and  put  to  it  as  much  wa* 
ter  as  will  cover  it,  and  a little  fait  : when  it  boils,  fkim  it 
clean,  and  put  into  it  a whole  onion  ftuck  with  cloves, a bunch 
of  fweet  herbs,  fome  pepper,  artd  a nutmeg  quartered  : let  thefe 
boil  till  the  meat  be  boiled  in  pieces,  and  the  ftrength  boiled 
out  of  it ; ftrain  it  out,  and  keep  it  for  ufe. 

Beef  Drink. 

TAKE  a pound  of  lean  beef,  take  off  the  fat  and  fkin,  cut 
it  into  pieces,  and  put  it  into  a gallon  of  water,  with  the  under 
cruft  of  a penny  loaf,  and  a very  little  fait ; let  it  boil  till  it  is 
reduced  to  two  quarts  ; ftrain  it  off,  and  it  is  a very  good 
drink. 

If  it  is  for  very  weakftomachs,  it  muft  be  weaker. 

Scotch  Barley  Broth. 

TAKE  a leg  of  beef,  and  chop  it  all  to  pieces  ; put  to  it 
three  gallons  of  water,  a cruft  of  bread,  and  a carrot;  let  it 
fimmer  very  {lowly,  till  it  is  reduced  to  half  the  quantity  ; then 
ftrain  it  off,  and  put  it  into  a pot,  with  five  or  fix  heads  of  ce- 
lery cut  fmall,  half  a pound  of  barley,  a bunch  of  fweet  herbs, 
fome  parfley  cut  fmall,  an  onion,  and  fome  marigolds;  let  it 
boil  an  hour;  then  take  a large  fowl,  put  it  into  the  broth. 
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let  it  boil  till  the  broth  is  very  good  ; then  fend  it  to  table,  with 
the  fowl  in  the  middle. 

Before  it  goes  to  table,  the  fweet  herbs  and  the  onion  muft 
be  taken  out.  This  broth  is  fometimes  made  with  a fheep’s 
head  inftead  of  beef : the  head  muft  be  chopt  to  pieces.  The 
broth  is  very  good  without  the  fowl. 

Veal  Broth. 

STEW  a knuckle  of  veal  with  four  or  five  quarts  of  water, 
two  ounces  of  rice  or  vermicelli,  a little  fait,  and  a blade  of 
mace. 

Mutton  Broth. 

BOIL  the  fcrag  in  between  three  and  four  quarts  of  water  ; 
fcum  it  as  foon  as  it  boils,  and  put  to  it  a carrot,  a turnip,  a 
cruft  of  bread,  an  onion,  a fmall  bundle  of  herbs;  let  thefe 
flew  ; put  in  the  other  part  of  the  neck  that  it  may  be  boiled 
tender;  when  enough,  take  out  the  mutton,  ftrain  the  broth  ; 
put  in  the  mutton  again,  with  a few  dried  marigolds,  chives, 
or  young  onions,  and  a little  parlley  chopped  ; boil  thefe  about 
a quarter  of  an  hour:  the  broth  and  mutton  may  be  ferved  to- 
gether in  a tureen ; or  the  meat  in  a feparate  difti : do  not  fend 
up  the  fcrag,  unlefs  particularly  liked.  Some  do  not  like  herbs ; 
the  broth  muft  then  b»  ftrained  off.  Send  up  mafhed  turnips 
in  a little  difh.  The  broth  may  be  thickened  either  with 
crumbs  of  bread,  or  oatmeal. 

Another , for  fick  People. 

TAKE  a pound  or  two  of  the  chump  end  of  a loin  of  mut- 
ton ; take  off  the  fkin  and  the  greateft  part  of  the  fat,  and  all 
the  fuet  from  the  under  part ; put  it  into  a faucepan,  with  a 
quart  of  foft  water  to  a pound  of  meat,  a little  fait  and  upper 
cruft  of  bread,  a blade  of  mace,  and  a little  whole  pepper ; fcum 
it  very  clean,  and  let  it  fimmer  an  hour  ; pour  the  broth  clear 
off,  and  fend  it  to  table  : the  mutton  will  be  fit  to  eat.  Sauce 
— mafhed  turnips,  but  do  not  boil' them  in  the  broth. 

Pork  Broth. 

TAKE  off  the  fkin  and  fat  from  two  pounds  of  young  pork : 
boil  it  in  a gallon  of  water,  with  a turnip,  and  avery  little  corn 
<rf  fait ; let  it  boil  till  it  comes  to  two  quarts  ; then  ftrain  it 
off,  and  let  it  ftand  till  cold  : take  off  the  fat,  then  leave  the 
fettling  at  the  bottom  ofithe  pan,  and  drink  half  a pint  in  the 
9 morning 
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morning  farting,  an  hour  before  breakfaft,  and  at  noon,  if  the 
ftomach  will  bear  it. 

Chicken  Broth. 

FLAY  an  old  cock,  or  large  fowl,  pick  off  all  the  fat,  and 
break  it  to  pieces  with  a rolling-pin  : put  it  into  two  quarts 
of  water,  with  a good  cruft  of  bread  and  a blade  of  mace  : let 
it  boil  foftly  till  it  be  as  good  as  you  would  have  it ; it  will 
take  five  or  fix  hours  doing:  then  pour  it  off,  put  a quart  more 
boiling  water  to  it,  and  cover  it  clofe:  let  it  boil  foftly  till  it 
be  good,  and  then  ftrain  it  off ; feafon  with  a very  little  fait. 
When  you  boil  the  chicken,  fave  the  liquor;  and  when  the 
meat  is  eat,  take  the  bones,  break  them,  and  put  them  to  the 
liquor  you  boiled  the  chicken  in,  with  a blade  of  mace,  and  a 
cruft  of  bread  : let  it  boil  till  it  be  good,  and  ftrain  it  off. 

Viper  Broth . \ 

TAKE  a large  fowl,  draw  it ; take  out  all  the  fat  and  the 
breaft-bone  ; fill  the  body  with  parlley,  a handful  of  pimper- 
nel, and  a head  of  endive;  put  thefe  into  three  pints  of  water, 
with  a little  fait  and  pepper;  fet  it  on  a flow  fire,  and  let  it 
fimmer  till  there  is  only  a quart  left : then  kill  a viper,  fkin  it, 
and  take  out  the  entrails,  cut  the  flefh  into  fmall  pieces,  put  it 
into  the  broth,  with  the  heart  and  liver  cut  acrofs,  two  blades 
of  mace,  and  a fmall  bit  of  cinnamon  ; cover  it  up,  and  let  it 
boil  till  it  is  reduced  to  a pint ; by  this  time  the  flefh  of  the 
viper  will  be  confirmed  ; then  ftrain  it  off,  and  prefs  it  very 
hard.  It  will  ferve  twice. 


FISH. 

o choofe  Fijh. 

THERE  is  a general  rule  in  choofing  moft  kinds  of  fifh  ; 

if  their  gills  are  red,  their  eyes  plump,  and  the  whole  t 
fifh  ft  iff,  they  are  good  : if,  on  the  contrary,  the  gills  are  pale* 
the  eyes  funk,  and  the  fifh  flabby,  they  are  ftale. 


Directions 
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Direction's  for  lolling  Fifh. 

ALL  kinds  of  fifh  fhould  be  boiled  in  hard  water*  as  it  adds 
a firmnefs  to  it,  and  not  put  in  till  the  water  boils  ; there  fbould 
be  horfe-radifh  and  fome  fait  boiled  in  the  water  with  all  fifh, 
except  mackarel  ; with  them  fhould  be  put  fait,  fennel,  par^ 
(lev,  and  mint.  Care  fhould  be  taken  to  boil  the  fifh  well,  but 
not  to  let  it  break. 

General  Directions  for  frying  Fifh . 

AFTER  it  is  well  wafhed,  it  muff  be  well  dried  with  a 
cloth  ; flour  it,  and  then  put  into  the  frying-pan  as  much  lard, 
or  beef  dripping,  as  will  cover  the  fifh  (but  lard  is  beft)  ; it 
mull:  boil  before  the  fifin  is  put  in,  that  is,  when  it  has  done 
hilling  ; let  it  fry  quick,  it  fhould  be  of  a light  brown,  not  too 
dark  a colour;  if  there  is  occafion,  turn  it  with  the  flice  ; when 
it  is  done,  take  it  up,  and  lay  it  upon  a coarfe  cloth  in  a difh 
to  drain  ; it  may  be  rubbed  over  with  a feather  dipped  in  the 
yolk  of  an  egg,  and  then  rolled  in  crumbs  of  bread  and  flour 
mixt,  or  in  a batter  mixed  up  with  ale  and  flour ; either  way 
is  an  addition  to  the  fifh, 

TURTLE: 

To  drefs  a Turtle. 

WHEN  the  turtle  is  killed,  cut  the  back  from  the  belly^ 
and  wafh  it  clean  from  the  blood  in  three  or  four  waters,  with 
fome  fait ; cut  the  fins  from  the  back,  fcald  and  fcrape  them 
clean  from  the  fcales ; put  the  meat  in  a faucepan,  with  a little 
fait,  and  rather  more  water  than  will  cover  it ; let  it  flew,  but 
fcum  it  very  clean  all  the  time  : if  the  turtle  is  large,  put  into 
it  a bottle  of  white  Wine  ; if  fmall,  a pint  will  do  ; the  wine 
muff  not  be  put  in  till  it  has  flevved  an  hour  and  a half,  and 
the  fcum  has  done  rifing  ; if  the  wine  is  pilt  in  before,  it  will 
make  the  turtle  hard  : put  into  it,  while  it  is  Hewing,  an  onion 
or  two  fhred  fine,  with  a little  thyme,  parfley,  black  pepper, 
and  fait:  when  it  is  flowed  very  tender,  take  it  out  of  the 
faucepan,  and  cut  it  into  fmall  pieces;  wafh  the  back-fhell 
very  clean  from  the  blood,  then  rub  it  with  pepper,  fait,  thyme, 
parfley,  and  onions  fhred  fine,  and  mixed  together  ; put  the 
meat  into  the  fhell,  with  a layer  of  feafoning  between  every 
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layer  of  meat,  till  the  {hell  is  full  ; cover  it  with  feafoftinp-: 
if  it  is  a large  turtle,  two  pounds  of  butter  muft  be  cut  into 
bits,  and  laid  between  the  feafoning  and  the  meat.  The  foup 
muft  be  thickened  with  butter  rolled  in  flour.  A large  turtle 
Will  take  an  hour  and  a half. 

Another  V/ay  to  drefs  ’Turtle. 

WHEN  the  turtle  is.  killed,  cut  the  back  from  the  belly, 
and  wa(h  it  clean  from  the  blood  in  three  or  four  waters  with 
fait  j then  take  from  the  back-lhell  all  the  meat  and  entrails, 
except  the  fat,  which  mufl:  be  baked  with  the  {hell  j cut  it  into 
pieces  of  a moderate  fize,  taking  from  it  all  the  bones,  and  put 
them,  with  the  fins  (which  muft  be  fcalded  and  fcrapcd  clean) 
into  a pot,  with  the  head,  a gallon  of  water,  fait,  and  two  blades 
of  mace':  when  it  boils,  feum  it  clean  ; then  put  in  a bunch 
of  thyme,  parfley,  fweet  herbs,  and  fome  young  onions,  and 
the  veal  part  of  the  turtle  (except  a pound  and  a half,  which 
muft  be  made  into  forced-meat  balls)  with  a little  chyan  pep- 
per : when  it  has  boiled  in  the  foup  an  hour,  take  it  out.  The 
entrails,  which  are  reckoned  the  beft,  muft  be  fplit  open, 
feraped,  and  made  clean,  cut  into  fmall  pieces,  and  put  into 
the  other  part.  The  paunch,  or  maw,  muft  be  fcalded,  fkin- 
ned,  and  cut  into  pieces,  and  put  to  the  reft,  with  the  lights, 
heart,  and  liver  : put  it  all  together  into  a faucepan,  with  half  a 
pound  of  butter,  a few  efchalots,  a bunch  of  thyme,  parfley, 
and  fweet  herbs,  fome  fait,  white  pepper,  mace,  beaten  cloves, 
and  a little  chyan  pepper  : let  it  ftew  half  an  hour  over  a good 
charcoal  fire,  put  in  with  it  as  much  of  the  broth  as  will  cover 
it,  feurn  it  well ; and  when  it  is  half  done,  put  in  a pint  and 
a half  of  Madeira  wine  : it  will  take  four  or  five  hours  doing  : 
when  it  is  almoft  done,  lcum  it,  and  thicken  it  with  fome  flour 
and  veal  gravy,  the  thicknefs  of  a fricafiee:  make  fome  forced- 
meat  balls  with  the  veal  part,  which  was  left,  about  the  bignefs 
of  a walnut;  fry  them,  and  put  them  into  the  ftew  : if  it  has 
any  eggs,  let  them  be  cleaned  and  boiled  ; if  there  are  none, 
boil  twelve  or  fourteen  hard  eggs;  then  put  the  ftew  (which  is 
the  callepafn)  into  the  back  {hell,  with  the  eggs  and  balls  over 
it,  and  put  it  into  an  oven  tp  brown  ; the  liver,  lights,  and 
heart  fliould  be  taken  from  the  callepalh  : before  it  is  put  into 
the  {hell,  the  callepy  muft  beflafhed  in  feveral  places,  and  fea- 
foned  with  butter,  chopt  thyme,  fweet  herbs,  parfley,  onions, 
fait,  white  pepper,  and  a little  chyan  : put  a piece  into  each 
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flafh,  fome  over  it,  and  a little  flour:  bake  it  in  a tin  or  iron 
dripping-pan,  in  an  oven  ; the  back-fhell  mult  be  1 ubbed  over 
with  feafoning  made  of  pepper,  fait,  beaten  mace,  fweet  heihs, 
parfley,  and  onion  Aired  fine  ; bake  it  in  a dripping-pan,  which 
mud  be  done  before  the  flew  is  put  in. 

The  fins,  when  boiled  very  tender,  mud  be  taken  out  and 
put  into  a flew- pan,  with  fome  good  pale  veal  gravy,  a verytltf- 
tie  white  wine,  thickened  with  a little  of  the  gravy  and  flour, 
and  lerved  in  a difh  by  themfelves. 

The  lights,  heart,  and  liver,  which  were  ftewed  with  the 
callepafh,  mud  have  a little  more  feafoning  added  to  them,  and 
when  warmed  up,  ferved  in  a difh  by  themfelves.  Stra.in  ofl: 
the  foup,  and  ferve  it  in  a tureen  or  foup-difh. 

A Courfe  of  Turtle. 

Callepy. 

Lights,  &c.  Soup.  Finsi 

Callepafh. 

TURBOT. 

To  chcofe  Turbot. 

IF  good,  they  fhould  be  thick  and  plump,  the  belly  a yel- 
low white;  if  they  appear  blueifh  and  thin,  they  are  not  good* 
They  are  in  feafon  the  greatefl:  part  of  the  fummer  ; and  are 
generally  caught  in  the  hritifh  and  German  ocean. 

To  boil  a Turbot. 

MAKE  a brine  with  a handful  or  two  of  fait,  and  a gallon 
or  more  of  water;  let  the  turbot  lie  in  it  two  hours  before  it 
is  to  be  boiled,  then  fet  on  a fifh-kettle,  with  water  enough  to 
cover  it,  and  about  half  a pint  of  vinegar  (or  lefs,  if  the  turbot 
is  fmall)  ; put  in  a piece  of  horfe-iadifh  : when  the  water 
boils,  put  in  the  turbot,  the  white  fide  uppermoft,  on  a fifh- 
plate  : let  it  be  done  enough,  but  not  too  much,  which  will  be 
eafily  known  by  the  look  ; a fmall  one  will  take  twenty  mi- 
nutes, a large  one  half  an  hour  ; then  take  it  up,  and  fet  it  on 
a fifh-plate  to  drain  before  it  is  laid  in  the  difh.  Sauce — lob- 
fter-fauce  and  white  fauce. 
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‘ Turbot  boiled  in  Gravy* 

TAKE  a middling-fized  turbot,  let  it  be  well  wafhed,  and 
wiped  very  dry;  then  take  a deep  ftew-pan,  put  in  the  fifh, 
with\two  bay-leaves,  a handful  of  parfley,  a large  onion  {luck, 
with  cloves,  fome  fait  and  pepper  ; heat  a pint  of  white  wine 
boiling  hot,  and  pour  it  upon  the  turbot,  then  drain  in  fome 
very  ftrong  veal  gravy,  more  than  will  cover  it ; fet  it  over  a 
dove  till  it  is  near  enough,  and  then  remove  it  on  one  fide, 
that  the  full  ftrength  of  the  ingredients  may  be  infufed  into  it  : 
when  it  is  quite  done,  put  it  on  a hot  difh,  ftrain  the  gravy 
into  a faucepan,  with  fome  butter  and  flour ; pour  fome  over 
the  turbot,  the  reft  in  a fauce-boat. 

Plaice,  dabs,  and  flounders,  may  be  drefled  the  fame  way. 

' To  boil  a Turbot  au  Court  Bouillon , with  Capers. 

TAKE  a fmall  turbot,  wafh  and  dry  it,  then  take  fome 
thyme,  parfley,  fweet  herbs,  and  an  onion  fliced  ; put  them 
into  a ftew-pan,  then  lay  in  the  turbot  (the  ftew-pan  {hould 
be  juft  big  enough  to  hold  the  fifh)  ftrew  over  the  fifh  the  fame 
herbs  that  are  under  it,  with  fome  chives  and  fweet  bafil ; then 
pour  in  an  equal  quantity  of  white  wine  and  white  wine  vine- 
gar, till  the  fifh  is  covered  ; then  ftrew  in  a little  bay-falt, 
with  fome  whole  pepper  ; fet  the  ftew-pan  over  a gentle  ftove, 
increafing  the  heat  by  degrees,  till  it  is  enough  ; then  take 
it  off  the  fire,  but  do  not  take  the  turbot  out : fet  a fauce- 
pan on  the  fire  with  a pound  of  butter,  two  anchovies  fplit, 
boned,  and  wafhed,  two  large  fpoonfuls  of  capers  cut  fmall, 
fome  chives  whole,  and  a little  pepper,  fait,  fome  nutmeg 
grated,  a little  flour,  a fpoonful  of  vinegar,  and  a little  water; 
fet  the  faucepan  over  the  ftove,  and  keep  fhak^ig  it  round  for 
fome  time,  and  then  fet  the  turbot  on  to  make  it  hot;  put  it  in 
a difh,  and  pour  fome  of  the  fauce  over  it;  lay  fome  horfe- 
radifti  round  it,  and  put  what  remains  of  the  fauce  in  a 
boat. 

Soles,  flounders,  large  plaice,  or  dabs,  are  very  good  done 
this  way. 

To  fry  a Turbot. 

IT  muft  be  a fmall  turbot ; cut  it  acrofs  as  if  it  were  rib- 
bed ; when  it  is  quite  dry,  flour  it,  and  put  it  in  a large  fry- 
ing-pan, with  boiling  lard  enough  to  cover  it  ; fry  it  till  it  is 
browii}  then  drain  it ; clean  the  pan,  put  into  it  claret  or  white 
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wine,  almoft  enough  to  cover  it,  anchovy,  fait,  nutmeg,  and 
a little  ginger  ; put  in  the  fifb,  and  let  it  ftew  till  halt  the 
liquor  is  wafted  ; then  take  it  out,  and  put  in  a piece  of  butter 
roiled  in  flour,  and  a minced  lemon  ; let  them  fimmer  till  of 
a proper  tincknefs ; rub  a hot  difh  with  a piece  of  efchalot; 
lay  the  turbot  in  the  difh,  and  pour  the  fauce  over  it. 

SALMON. 

T 0 cboofe  Salmon. 

SALMON,  if  new,  the  flefh  is  of  a fine  red,  but  particu- 
larly fo  at  the  gills  ; the  fcales  fhould  be  very  bright,  and  the 
fifh  very  ftiff.  The  Thames  falmon  is  generally  efteemed  the 
beft,  though  fome  prefer  that  which  is  caught  in  the  Severn. 
It  is  in  feafon  in  the  fpring. 

To  boil  Salmon. 

IT  requires  to  be  well  boiled  : a piece  not  very  thick  will 
take  half  an  hour  : boil  horfe-radifh  in  the  water;  fried  fmelts 
may  be  laid  round  it;  garnifh  with  horfe-radifh  and  fliced  le- 
mon.— Anchovy  fauce,  and  plain  butter. 

To  boil  Salmon  crimp. 

WHEN  the  falmon  is  fcaled  and  gutted,  cut  ofF  the  head 
and  tail,  and  cut  the  body  through  into  flices  an  inch  and  a 
half  thick,  throw  them  into  a large  pan  of  pump-water: 
when  they  are  all  put  in,  fprinkle  a handful  of  bay-falt  upon 
the  water,  ftir  it  about,  and  then  take  out  the  fifh ; fet  on  a 
large  deep  ftew-pan,  boil  the  head  and  tail,  but  do  not  fplit  the 
head;  put  in  fome  fait,  but  no  vinegar:  when  they  have  boiled 
ten  minutes,  fcum  the  water  very  clean,  and  put  in  the  flices : 
when  they  are  boiled  enough,  take  them  out,  lay  the  head  and 
the  tail  in  the  difh,  the  flices  round.  This  muft  be  for  a large 
company.  The  head  or  tail  may  be  drefled  alone,  or  with  one 
or  two  flices  ; or  the  flices  alone. 

It  is  done  in  great  perfection  in  the  falmon  countries  ; but 
if  the  falmon  is  very  frefh,  it  will  be  very  good  in  London, 

Salmon  boiled  in  Wine. 

TAKE  fome  flices  of  bacon,  fat  and  lean  together,  a pound 
of  veal  cut  thin,  and  a pound  and  a half  of  beef;  ftrew  over 
them  fome  pepper  and  fait,  and  put  them  in  a deep  ftew-pan ; 
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*hen  a fine  piece  of  frefh  falmon,  cut  out  of  the  middle ; put 
t into  the  ftew-pan  upon  the  other  ingredients,  pour  in  as 
much  water  as  will  juft  cover  it,  and  no  more;  fet  it  over  a 
gentle  fire  till  the  falmon  is  almoft  done,  then  pour  the  water 
entirely  away,  and  put  in  two  quarts  of  white  wine,  with  an 
onion  cut  in  pieces,  fome  thyme  and  fweet  marjoram  ftripped 
from  the  ftalks  ; let  them  flew  gently,  and  while  they  are 
doing,  cut  a fweetbread  into  thin  flices,  then  cut  the  flices 
acrofs,  and  flew  them  in  a faucepan  with  fome  rich  veal  gravy  ; 
when  they  are  enough,  add  a quarter  of  a pint  of  eflence  of 
ham  : take  up  the  falmon,  lay  it  in  the  difh,  and  pour  the 
fweetbread  and  its  fauce  over  it. 

To  hr  oil  Salmon. 

TAKE  fome  flices  cut  from  a fine  falmon,  wipe  them  clean 
and  dry  ; melt  fome  butter  fmooth  and  fine,  with  a little  flour 
and  bafket  fait,  put  the  pieces  of  falmon  into  it,  and  roll  them 
about  that  the  butter  may  cover  them  all  over  ; then  lay  them 
on  a nice  clean  gridiron,  and  broil  them  over  a clear  but  very 
flow  fire:  while  the  falmon  is  broiling,  make  fauce  with  a 
couple  of  anchovies  wafhed,  boned,  and  cut  into  fmall  pieces, 
a leek  cut  into  three  or  four  long  pieces : fet  on  a faucepan 
with  fome  butter  and  a little  flour,  put  in  the  ingredients,  with 
fome  capers  cut  fmall,  fome  pepper  and  fait,  and  a little  nut- 
meg ; add  to  them  fome  warm  water,  and  two  fpoonfuls  of  vi- 
negar; (hake  the  faucepan  till  it  boils,  2nd  the  fauce  is  done  : 
when  the  falmon  is  enough  on  one  fide,  turn  it  on  the  other 
till  it  is  quite  enough  ; take  the  leek  out  of  the  fauce,  pour  it 
into  a difh,  and  lay  the  broiled  falmon  upon  it. 

Salmon  in  Cafes. 

TAKE  a piece  of  falmon,  cut  it  in  fmall  pieces,  feafon 
them  with  pepper,  fait,  and  nutmeg  ; take  as  many  half  fheets 
of  paper  as  pieces  of  falmon,  and  put  a piece  of  falmon  into 
each  of  the  half  fheets  of  paper,  fold  the  paper  that  nothing 
.can  run  out,  pour  a little  melted  butter  over  the  paper,  and 
then  ft  rev/  fome  crumbs  of  bread  over  the  butter  ; put  them  in 
a tin  oven  before  the  fire,  but  take  care  the  papers  do  not  burn  : 
when  they  are  enough,  ferve  them  up  as  they  are,  without 
fauce. 


To 
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To  drefs  Salmon  a-la- Braize. 

MAKE  a forced-meat  as  follows: — Take  a large  eel,  flit  it 
open,  and  take  out  the  bone,  and  take  the  meat  quite  clean  from 
it ; chop  it  fine,  with  two  anchovies,  fome  lemon-peel  cut  fine, 
a little  pepper,  and  grated  nutmeg,  with  fome  parfley  and 
thyme  cut  fine,  a yolk  of  an  egg  boiled  hard  ; mix  them  all 
together,  and  roll  them  up  in  a piece  of  butter ; then  take  a 
large  piece  of  fine  falmon,  or  a falmon-trout,  put  the  forced- 
meat  in  the  belly  of  the  fifh,  few  it  up,  and  lay  it  in  an  oval 
ftew-pan  that  will  juft  hold  it ; then  take  half  a pound  of  frefh. 
butter,  put  it  into  a ftew-pan  ; when  it  is  melted,  fhake  in  a 
little  flour  ; ftir  it  till  it  is  a little  brown ; then  put  to  it  a pint 
of  fifh  broth,  with  a pint  of  Madeira;  feafon  it  with  lalt, 
mace,  cloves,  and  whole  pepper  tied  in  a muflinrag;  put  in  an 
onion  and  a bunch  of  fweet  herbs ; ftir  it  all  together,  and  put 
it  to  the  fifh  ; cover  it  down  very  clofe,  and  let  it  ftew  : when 
the  fifh  isalmoft  done,  putin  fome  frefh  or  pickled  mufhrooms, 
truffles,  or  morells  cut  in  pieces  ; let  them  ftew  all  together  till 
the  fifh  is  quite  done;  take  the  falmon  up  carefully,  lay  it  in 
a difh,  and  pour  the  fauce  over  it. 

To  roll  Salmon. 

T AKE  half  a falmon  from  the  bone  ; take  off  the  head,  fcale 
and  wafh  it ; make  a feafoning  with  oyfters  cut  fmall,  fome 
parfley  cut  fmall,  ar?3  fome  crumbs  of  bread,  with  pepper,  fait, 
nutmeg,  and  mace  : roll  it  up  tight,  put  it  in  a deep  pot,  and 
bake  it  in  a quick  oven.  Sauce — anchovy  or  fhrimps ; pour 
it  over  it. 

Baked  Salmon. 

TAKE  a piece  of  falmon,  and  cut  it  in  flices  an  inch 
thick  ; make  a forced-meat  as  follows  : — Take  fome  of  the 
flefh  of  the  falmon,  and  the  fame  quantity  of  the  meat  of  an 
eel,  with  a few  mufhrooms  ; feafon  it  with  pepper,  fait,  nut- 
meg, and  cloves  ; beat  it  all  together  till  it  is  very  fine;  boil 
the  crumb  of  an  halfpenny  roll  in  milk,  beat  with  it  four  egcrg 
till  it  is  thick,  let  it  cool,  and  mix  it  all  together  with  four 
raw  eggs  : take  the  fkin  from  the  falmon,  and  lay  the  flices  in 
a difn  ; cover  every  flice  with  the  forced-meat,  pour  fome 
melted  butter  over  them,  and  add  a few  crumbs  of  bread  : lay 
a cruft  round  the  difh,  and  ftick  oyfters  round  it ; put  it  into 
an  oven,  and  when  it  is  of  a fine  brown,  pour  over  it  a little 

P 4 melted 
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melted  butter,  with  Tome  red  wine  boiled  in  it,  and  the  juice 
of  a lemon. 

To  drefs  pickled  Salmon . 

TAKE  a piece  of  pickled  lalmon,  lay  it  in  pump-water  all 
night,  then  jay  it  on  a fifh-plate,  and  put  it  in  a ftew-pan  j 
put  to  it  three  fpoonfuls  of  vinegar,  a little  mace,  fome  whole 
pepper  tied  In  a bit  of  muflin,  a whole  onion,  a nutmeg  bruif- 
cd,  a pint  of  white  wine,  a bunch  of  fweet  herbs,  fome  parfley, 
jome  lemon -peel,  and  a quarter  of  a pound  of  frefh  butter 
rolled  in  flour  ; let  thefe  be  covered  very  clofe,  and  fimmer 
over  a gentle  fire  near  a quarter  of  an  hour;  then  take  up  the 
fialmon,  lay  it  in  a difh,  keep  it  hot  before  the  fire;  let  the 
fauce  boil  till  it  is  of  a proper  thicknefs  ; take  out  the  fpice, 
onion,  and  fweet  herbs,  and  pour  it  over  the  fifh. 

A jole  of  falmon  does  well  this  way. 

To  pot  Salmon. 

TAKE  a falmon  tfaat  is  quite  frefh,  fcale,  wafh,  and  dry  it 
well,  flit  it  up  the  back,  and  takeout  the  bone;  mix  fome 
grated  nutmeg,  mace,  pepper,  and  fait,  and  drew  over  the 
fiflh  ; let  it  lie  for  two  or  three  hours,  then  lay  it  into  a large 
pot,  and  put  to  it  half  a pound  of  butter ; put  it  in  an  oven, 
and  let  it  bake  an  hour  : when  it  is  done,  lay  it  on  fomething 
•flat,  thaf  oil  rnay  run  from  it ; then  cut  if  to  the  fize  of 
the  pots  it  is  to  be  put  in  ; lay  the  pieces  in  layers  till  the  pots 
arb  filled,  with  the  fkin  uppcrmoft  ; put  a board  oyer  it,  lay  on 
a weight  to  prefs  it  till  cold  ; then  take  the  board  and  weight 
off,  and  pour  over  it  clarified  butter  : it  may  be  fent  to  table  in 
pieces,  or  cut’ into  flicks.' 

I * • ' ‘ * 

T 0 drefs  dried  Salmon. 

LAY  it  in  foak  for  two  or  three  hours,  then  lay  it  on  thq 
gridiron,  and  fhake  a little  pepper  over  it. 

To  collar  Salmon . 

TAKE  a fide  of  falmon,  cut  off  a handful  of  the  tail,  waffi 
your  large  piece  very  well,  dry  it  with  a clean  cloth,  wafli  it 
over  with  the  yolks  of  eggs,  and  then  make  forced-meat  with 
what  you  cut  off  the  tail  ; but  take  off  the  fkin,  and  put  to  it 
a handful  of  parboiled  oyfters,  a tail  or  two  of  lobfters,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a handful  of 
fweet  herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nutmeg, 
. . v " » • pepper 
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pepper  beaten  fine,  and  grated  bread  : work  all  thefe  together 
into  a body,  with  the  yolks  of  eggs,  and  lay  it  all  over  the 
flefhy  part,  and  a little  more  pepper  and  fait  over  the  falmon  : 
then  roll  it  up  into  a collar,  and  bind  it  with  broad  tape  : then 
boil  it  in  water,  fait,  and  vinegar,  but  let  the  liquor  boil  firft : 
put  in  your  collars,  a bunch  of  fweet  herbs,  fliced  ginger,  and 
nutmeg;  let  it  boil,  but  not  too  faft  ; it  will  take  near  two 
hours  boiling  : when  it  be  enough,  take  it  up  into  your  foufing- 
pan,  and  when  the  pickle  be  cold,  put  it  to  your  falmon,  and 
let  it  (land  in  it  till  ufed,  or  otherwife  you  may  pot  it  : fill  it 
up  with  clarified  butter,  as  you  pot  fowls,  for  that  way  it  will 
l^eep  longeft. 

T o pot  Chars. 

HAVING  cleanfed  your  chars,  cut  off  the  fins,  tails,  and 
heads  ; lay  them  in  rows  in  a long  baking-pan,  and  cover  them 
with  butter  : when  they  be  enough,  take  them  out  with  a fork, 
and  lay  them  op  a coarfe  cloth  to  drain  when  they  are  quite 
cold,  feafon  them  wpll,  and  lay  them  clofe  in  the  pot;  then 
take  off  the  butter  they  were  baked  in  clear  from  the  gravy  of 
the  fifh,  and  fet  it  in  a difh  before  the  fire  ; when  it  be  melted 
pour  the  clear  butter  over  the  char,  and  let  them  be  covered  with 
the  butter. 

STURGEON. 

To  choofe  Sturgeon. 

STURGEON  to  be  good,  the  flelh  Ihould  be  very  white, 
with  a few  blue  veins,  the  grain  even,  the  fkin  tender,  good  co- 
loured, and  foft  ; all  the  veins  and  griftles  fhould  be  blue; 
fuch  as  is  brown  or  yellow,  the  fkin  harfh,  tough,  and  dry, 
is  bad  : when  good,  it  has  a pleafant  fmell  ; when  bad,  a very 
difagreeable  one  ; it  Ihould  cut  firm  without  crumbling.  They 
are  taken  in  the  Severn  and  Tyne,  fome  few  in  the  Thames ; 
but  they  are  generally  caught  in  the  northern  feas,  at  the 
mouth  of  the  Volga.  The  females  are  as  full  of  roe  as  our 
carp,  which  is  taken  out  and  fpread  upon  a table,  beat  flat,  and 
fprinkled-  with  fait ; they  then  dry  it  in  the  air  and  fun,  and  af- 
terwards in  ovens.  To  be  good,  it  fhould  be  of  a reddifh- 
brown  colour,  and  very  dry  ; it  is  eat  with  oil  $nd  vinegar, 
and  it  is  called  Caviare, 
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To  boil  Sturgeon. 

TAKE  a piece  of  fturgeon,  let  it  be  well  cleaned,  then  put 
k into  a veflel  with  two  quarts  of  water,  a pint  of  vinegar,  a 
ftick  of  horfe-radilh  cut  into  pieces,  two  or  three  bay-leaves, 
fome  lemon.  Tome  whole  pepper,  and  a little  fait : let  the  filh 
boil  foftly  in  this  liquor  till  it  is  enough.  Sauce — diflblve  an 
anchovy  in  a very  little  water,  and  ftrain  it  j then  put  in  a 
very  large  piece  of  butter  (near  a pound)  roll  it  in  flour,  and 
melt  it  very  Imooth  ; then  add  the  body  of  a crab  or  lobfter 
bruifed,  two  fpoonfuls  of  ketchup,  the  fame  of  white  wine, 
and  fome  fhrimps  : boil  all  together  ; fqueeze  in  fome  lemon 
and  horfe-radifh  ; pour  fome  of  the  fauce  over  the  fturgeon, 
' the  reft  in  fauce-boats. 

To  roafi  Sturgeon. 

TAKE  a piece  of  frelh  fturgeon,  let  it  weigh  about  nine  or 
ten  pounds,  put  it  in  fait  and  water  for  eight  hours,  do  not 
fcale  it;  fpit  it,  and  bafte  it  well  with  butter  a quarter  of  an 
hour  ; then  ftrew  over  it  fome  crumbs  of  bread,  flour,  nutmeg, 
pepper,  fait,  a little  pounded  mace,  and  fweet  herbs  dried;  mix 
all  together,  and  continue  bailing  with  the  butter,  and  brew- 
ing the  feafoning  over  it  till  it  is  enough.  Make  the  fauce  for 
it  as  follows  : — Take  a pint  of  fmall  gravy,  fome  horfe-radilh, 
lemon-peel,  fome  whole  pepper,  mace,  a bunch  of  fweet  herbs, 
an  onion  ftuck  with  cloves,  an  anchovy  diflolved  and  ftrained, 
half  a pint  of  white  wine  ; fet  it  on  the  fire  to  boil  a quarter  of 
an  hour;  then  take  a pint  of  oyftcrs,  beard  them,  and  ftew 
them  in  their  own  liquor;  put  fome  of  the  liquor  to  the  fauce, 
roll  a piece  of  butter  in  flour,  and  thicken  it,  ftrain  off"  the 
gravy  to  the  butter  and  oyfters ; lhake  the  faucepan  round, 
and  let  it  boil:  put  the  fturgeon  in  a difh,  and  pour  the  fauce 
over  it. 

To  foufe  Sturgeon. 

TAKE  a fturgeon,  draw  it,  and  divide  it  down  the  back  in 
equal  fides,  and  then  into  pieces;  put  it  into  a tub  with  wa- 
ter and  fait,  walh  and  cleanfe  it  well  ; bind  it  up  with  tape  or 
bafs,  and  boil  it  in  vinegar,  water,  and  fait ; take  care  not  to 
boil  it  too  tender  when  it  is  enough,  lay  it  to  cool ; then 
pack  it  up  clofe  with  the  liquor  it  was  boiled  in. 


A Pickle 


THE  LADY’s  ASSISTANT.  £<9 


A Pickle  to  keep  Sturgeon. 

TAKE  as  much  water  as  will  cover  it;  put  in  fome  bran 
till  it  looks  white,  boil  it  till  it  is  fmooth,  then  ftiain  it; 
fweeten  it  with  lugar  : when  cold,  put  in  the  iturgeon.  it  will 
keep  half  a year. 

COD. 

/ r 

T 0 choofe  Cod. 

THE  gills  fhould  be  very  red  : they  fhould  be  very  thick  at 
the  neck,  and  the  flefh  fhould  be  very  white  ; they  fhould  be 
firm,  and  of  a bright  clear  colour:  when  they  are  flabby,  they 
are  not  good.  They  are  in  feafon  from  Chriftmas  to  Lady- 
day  ; and  are  caught  in  the  Britifh  feas. 

'To  boil  Cod. 

SET  on  a fifh-kettle  of  a proper  fize  for  the  cod  ; put  in  a 
large  quantity  of  water,  with  a quarter  of  a pint,  or  more,  of 
vinegar,  a handful  of  fait,  half  a flick  of  horfe-radifh  ; let 
thefiT  boil  together,  and  then  put  in  the  fHh  : when  it  is 
enough  (which  will  be  known  by  feeling  the  flns,  and  by  the 
look  of  the  fifh)  lay  it  to  drain,  put  it  on  a hot  fifh-plate,  and 
then  in  a warm  difli,  with  the  liver  cut  in  half  and  laid  on 
each  fide.  Sauce — fhrimps,  or  oyfter-fauce. 

Cod’s  Head  and  Shoulders. 

WASH  it,  ftrew  fait  over  it,  put  vinegar  and  fait  into  the 
water:  if  the  head  be  large,  it  will  take  an  hour’s  bo'iling. 
Oyfter-fauce,  and  white  fauce,  or  what  other  is  agreeable. 
The  fifli  may  be  grilled  in  the  following  manner  : — Strip  off 
the  {kin  when  boiled,  fet  it  before  the  fire,  {bake  flour  over  it, 
bafte  it ; when  the  froth  rifes,  ftrew  over  it  bread-crumbs  ; let 
it  be  a nice  brown.  Garnifli  with  fried  oyfters,  th?  roe,  liver, 
horfe-radifh,  and  lemon. 

To  Jlew  Cod. 

TAKE  fome  fiices  of  cod  cut  as  for  boiling;  feafon  them 
with  grated  nutmeg,  pepper,  fait,  a bunch  of  fweet  herbs,  an 
onion  ftuck  with  cloves  ; put  them  into  a ftew-pan,  with  half 
a pint  of  white  wine,  and  a quarter  of  a pint  of  water  ; cover 
them  clofe,  and  let  them  fimmer  for  five  or  fix  minutes  ; then 
fqueeze  in  the  juice  of  a lemon,  a few  oyfters,  and  their  liquor 

ftrained. 
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drained,  a piece  of  butter  rolled  in  flour,  and  a blade  or  two  of 
mace;  cover  them  clofe,  and  let  them  ftew  foftlv  ; {hake  the 
pan  often,'  to  prevent  its  burning:  when  the  fifh  is  enough, 
Jake  out  the  onion  and  fweet  herbs,  lay  the  cod  in  a warmdifh 
and  pour  the  fauce  over  it. 

To  broil  Cod. 

CUT  a cod  in  flices  two  inches  thick,  dry  and  flour  them 
well ; make  a good  clear  Are  ; rub  the  gridiron  with  a piece 
of  chalk,  and  fet  it  high  from  the  fire  : turn  them  often,  till 
they  are  quite  enough,  and  of  a fine  brown.  They  require  a 
great  deal  of  care  to  prevent  them  from  breaking.  Lobfter  or 
fihrimp  fauce. 

$ o crimp  Cod. 

TAKE  a cod  (it  fhould  be  very  new)  cut  it  into  flices,  and 
throw  it  into  pump-water  and  fait:  fet  over  a ftove  a fifh-ket- 
tle,  or  ftew-pan,  (according  to  the  quantity  of  fifh)  almoft  full 
of  fpring-water,  and  fait  enough  to  make  it  tafte  brackifh  ; 
make  it  boil  very  quick,  and  then  put  in  the  flices  of  cod,  and 
keep  them  boiling;  fcum  them  very  clean:  they  will  take 
about  eight  or  nine  minutes  ; then  take  out  the  fifh,  and  lay 
them  on  a fifh-plate.  Shrimp  or  oyfter-fauce. 

To  broil  crimped  Cod. 

PUT  a gallon  of  pump-water  into  a pot,  and  fet  it  on  the 
fire,  with  a handful  of  fait;  boil  it  up  feveral  times,  and  keep 
it  clean  fcummed  ; when  it  is  well  cleared  from  the  fcum,  take 
a middling  cod,  as  frefti  as  poflible,  throw  it  into  a tub  of  frefh 
pump-water  ; let  it  lie  a few  minutes,  and  then  cut  it  into 
flices  two  inches  thick,  throw  thefeinto  the  boiling  brine,  and 
let  it  boil  brifkly  a few  minutes;  then  take  out  the  flices; 
take  great  care  not  to  break  them,  and  lay  them  on  a fieve  to 
drain ; when  they  are  well  dried,  flour  them,  and  lay  them  at  a 
diftance  upon  a very  good  fire  to  broil. — Lobfter  or  fhrimp 
fauce. 

To  fricajfee  Cod. 

TAKE  a pound  of  large  cod,  and  the  founds  (which  mud 
he  blanched,  and  if  dried,  they  muft  be  boiled  till  tender)  alfo 
the  roe  blanched  and  wafhed  clean,  and  the  liver;  cut  them 
jn  round  pieces,  put  them  all  into  a ftew-pan,  the  large  pieces 
©f  cpdin  the  middle,  with  a bunch  of  fweet  herbs,  a quarter  of 

a pint 
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a pint  of  broth,  or  boiling  water,  and  half  a pint  of  red  wine, 
fome  beaten  mace,  an  onion,  fome  grated  nutmeg,  and  fome 
fait;  cover  them  clofe,  and  let  them  flew  five  or  fix  minutes, 
then  put  in  a dozen  of  oyfters,  with  their  liquor  {trained,  and. 
a piece  of  butter  rolled  in  flour ; fhake  the  pan  round  till  they 
are  enough,  and  the  fauce  of  a good  thicknefs  ; take  out  the 
fweet  herbs  and  onion,  lay  the  fi(h  in  a difh,  and  pour  the  fauce 
over  it.  It  may  be  done  white,  by  putting  in  white  wine  ii^- 
flead  of  red. 

To  bake  Cod. 

DRAW  a cod  at  the  gills,  wafb  it  well,  and  dry  it,  lard  it 
with  a fat  eel  ; then  take  a pint  of  oyfters,  fome  fweet  herbs 
cut  fmall,  fome  grated  bread,  the  yolks  of  two  or  three  eggs, 
with  fome  fait,  pepper,  cloves,  and  grated  nutmeg ; mix  thefe 
ingredients  together,  fluff  the  cod  at  the  gills,  and  lay  it  in  a 
baking-dilh,  but  put  it  upon  fomething  to  keep  it  hollow  from 
the  bottom  (there  are  things  made  on  purpofe)  ; put  into  the 
difh  a pint  of  red  wine,  and  bafte  the  cod  well  with  butter  be- 
fore  id  is  put  into  the  oven  : when  it  is  done,  pour  off  the  li- 
quor which  is  under  the  cod  into  a faucepan,  with  fome  fhrimps 
or  oyfters,  an  anchovy  wafhed  and  boned,  and  a piece  of  but- 
ter rolled  in  flour : let  thefe  boil  together,  ftir  it  one  way  till 
of  a proper  thicknefs.  The  cod  lies  beft  in  the  difh  with  its 
tail  turned  in  its  mouth. 

A fmall  falmon  or  trout  is  good  baked  in  this  manner. 

To  broil  Cod’s  Sounds. 

TAKE  out  the  founds  quite  whole,  and  throw  them  into 
boiling  water  a few  minutes,  then  rub  them  well  with  fait,  to 
take  off  the  ikin  and  the  black  foulnefs ; they  will  look  white 
and  delicate  : flour  them,  fprinkle  fome  pepper  and  fait  op 
them,  and  broil  them  at  a good  diftance  upon  a clear  briflc  fire. 
Some  eat  melted  butter  with  them,  but  anchovy-fauce  is  pre- 
ferable. 

To  fricajfee  Cod’s  Sounds  white. 

CLEAN  them  in  the  fame  manner  as  when  they  are  broiled ; 
only  put  them  into  a faiicepan,  with  nutmeg  and  beaten  mace, 
and  a very  little  water.;  pour  to  them  cream  enough  for  fauce, 
and  a piece  of  butter  rolled  in  flour;  fhake  the  faucepan  round 
till  it  is  of  a proper  thicknefs ; pour  it  into  a difh,  and  fend  it 
to  table. 
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# 4 

T o fricajfee  Cod's  Sounds  brown . 

PARBOIL  them  a little,  rub  them  with  fait,  take  off  the 
black  fkin ; let  them  fimmer  till  tender,  flour  and  fry  them  or 
brown  them  in  a Dutch  oven  ; thicken  fome  good  gravy  with 
a bit  of  butter  rolled  in  flour,  a fpoonful  of  ketchup  ; add  fome 
pepper,  fait,  and  lemon-juice ; tofs  up  the  founds  in  the 
fauce. 

SKATE. 

• l 

'To  choofe  Skate. 

IF  good,  they  are  very  white  and  thick;  if  too  frefh,  they 
eat  tough;  but  if  flale  they  have  a very  difagreeable fmell. 

To  boil  Skate. 

BOI  L it  in  fait  and  water,  with  a little  vinegar — Anchovy 
fauce. 

To  crimp  Skate. 

CUT  it  into  long  flips  acrofs,  about  an  inch  broad  ; have 
ready  a gallon  of  pump-water,  wherein  a pound  of  fait  has 
boiled  half  an  hour,  and  been  well  feummed  ; put  in  the  fkate, 
let  it  boil  quick  about  three  minutes,  then  take  it  up,  drain  it, 
and  fend  it  to  table.  Sauce — butter  and  anchovy,  or  butter 
and  muftard. 

To  fricajfee  Skate  white. 

WASH  it  very  clean,  and  cut  the  meat  from  the  bones  into 
pieces  ; put  it  into  a flew-pan  ; to  two  pounds  of  the  meat  put 
half  a pint  of  water,  a little  fait,  beaten  mace,  nutmeg,  and  a 
bunch  of  fweet  herbs  : when  it  has  boiled  three  minutes,  take 
out  the  fweet  herbs,  put  in  a piece  of  butter  rolled  in  flour,  a 
little  white  wine,  and  a quarter  of  a pint  of  cream  ; (hake  the 
pan  bne  way  till  it  is  thick  and  fmooth. 

To  fricajfee  Skate  brown. 

TAKE  the  fifh  as  above,  flour  it,  and  fry  it  of  a fine  light 
brown  in  butter ; lay  it  before  the  fire  to  keep  hot  ; pour  the 
butter  it  was  fried  in  out  of  the  pan,  then  put  in  a piece  of 
butter  as  large  as  an  egg,  well  mixed  with  flour ; ftir  it  round 
till  it  is  quite  fmooth,  then  put  in  a little  beaten  pepper,  mace, 
an  onion,  a bunch  of  fweet  herbs,  an  anchovy,  and  a quarter 
6 of 
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of  a pint  of  water;  Air  it  round  till  it  boils,  then  pour  in  a 
fpoonful  of  ketchup,  a gill  of  red  wine,  and  a little  lemon- 
juice;  ftir  it  well  together,  and  let  it  boil ; when  it  is  enough, 
take  out  the  i'vveet  herbs  and  onion,  then  put  in  the  fifli  to 
heat,  and  fend  it  to  table. 

HERRINGS. 

T 0 choofe  Herrings. 

HERRINGS  to  be  good  fhould  have  their  gills  of  a fine 
red,  their  eyes  full,  and  the  whole  fifli  ftiff  and  very  bright ; if 
the  gills  are  of  a faint  colour,  the  fifli  limber  and  wrinkled,  they 
are  bad.  They  are  a falt-water  fifli,  and  are  generally  caught 
in  the  North  fea. 

The  goodnefs  of  pickled  herrings  confifts  in  their  being  fat, 
flefhy,  and  white. 

Red  herrings,  when  good,  are  large,  firm,  and  dry;  the 
outfide  of  a fine  yellow,  with  a good  roe  or  melt. 

t 

To  drefs  Herrings. 

THE  general  way  of  drefiing  herrings  is  to  broil  or  fry 
them,  with  melted  butter. 

T 0 boil  Herrings. 

THE  properefi  time  for  boiling  herrings,  is  when  they  come 
before  and  at  the  beginning  of  the  mackarel  feafon  ; they  are 
by  many  people  reckoned  better  than  when  full  of  roe : the  flefl* 
is  much  poorer  than  at  this  feafon,  when  their  breeding  time  is 
over,  and  they  have  had  time  to  feed  and  recover  their  flefli. 

Clean  half  a dozen  herrings,  and  throw  them  into  a pan  of 
cold  water,  ftir  them  about,  and  change  the  water  once;  fet 
on  a ftew-pan,  with  water  enough  to  cover  them,  fome  fair* 
and  a little  vinegar;  when  the  water  boils  put  in  the  herrings  ; 
when  they  are  enough,  lay  them  on  a fifh-plate  in  a warmdifii. 
Sauce — fennel  boiled  and  chopt  frpall,  with  melted  butter. 

Another  Sauce  for  Herrings. 

BREAK  two  new-laid  eggs,  beat  up  the  yolks  with  fome 
pepper,  fait,  and  nutmeg,  fhake  in  a little  flour;  take  an  an- 
chovy, wafh  and  bone  it,  and  cut  it  fmall  ; melt  half  a pound 
of  butter,  v/ith  a little  vinegar  in  the  water,  fhake  in  a little 
flour,  and  mix  all  well  together;  let  it  boil  till  it  is  of  a pro- 
per 
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per  Jhicknefs;  fqueezein  the  juice  of  a lemon,  and  add  a little 
tnuftarti. 

• if  , , 

To  bake  Herrings. 

WASH  and  clean  them,  take  out  the  roes,  wafh  thefn  and 
put  them  in  again  ; take  fome  black  pepper,  a few  cloves,  and 
fometfalt;  mix  them  together,  and  rub  it  all  over  the  fifh  ; lay 
them  ftrait  in  a pot,  v?ith  fome  bay-leaves  between  ; cover 
them  over  with  allegar  rape  vinegar,  or  half  vinegar  and  water 
is  as  well  ; cover  them  over  with  a white  paper,  and  over  that 
a fheet  of  thick  brown  paper  ; bake  them  in  a moderate  oven. 
If  they  are  baked  in  good  allegar  they  will  keep  two  or  three 
months.  Some  who  bake  them  in  vinegarand  water,  pour  the 
firft  liquor  from  them,  put  on  fome  frefh,  and  fend  them  to  the 
oven  again. 

T o pickle  Herrings. 

TAKE  off  the  heads,  and  take  out  the  roes,  wafh  and  wipe 
them  ; to, a dozen  and  a half  put  cloves,  mace,  and  nutmegs 
pounded,  of  each  a quarter  of  an  ounce  ; feafon  high  with  fait 
and  pepper;  put  them  into  an  earthen  pan,  cover  them  with 
the  beft  vinegar,  bake  them.  They  will  keep  three  months* 
Do  not  take  off  the  feum  when  it  rifes. 

, SOLES* 

T o choofe  Soles-. 

TO  be  good,  they  fhould  be  thick  and  firm,  the  belly  of  d 
fine  cream  colour ; if  they  incline  to  a blue-white,  and  the  body 
flabby,  they  are  not  good.  They  are  taken  in  the  Britifh  feas; 
and  the  Mediterranean.  They  are  in  feafon  at  Midfummer. 

Soles  boiled. 

THEY  fhould  be  boiled  in  fait  and  water.— Anchovy  fauce* 

To  boil  Soles  with  white  Wine. 

TAKE  two  or  three  pair  of  middling  foies  ; when  they  are 
fkinned  and  gutted,  wafh  them  in  fpring-water,  then  put  them 
on  a dilh,  and  pour  half  a pint  of  white  wine  over  them,  turn 
them  two  or  three  times  in  it,  and  pour  it  away  ; then  cut  orr 
the  heads  and  tails  of  the  foies,  and  let  on  a ftew-pan  with  a 
little  rich  fifh-broth  ; put  in  an  onion  cut  to  pieces,  a bunc 
of  fweet  herbs,  pepper,  lalt,  and  a blade  of  mace ; when  this 

boilSj 
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toils,  put  in  the  foies,  and  with  them  half  a lemon  cut  in 
flices  with  the  peel  on  ; let  them  fimmer  flowly,  then  take  out 
the  fweet  herbs,  and  put  in  a pint  of  ftrong  white  wine,  and  a 
piece  of  butter  rolled  in  flour  ; let  them  all  fimmer  together 
till  the  foies  are  enough. 

While  the  filh  is  doing,  put  in  half  a pint  of  veal  gravy,  and 
a quarter  of  a pint  of  eflence  of  ham  j let  it  boil  a little,  take 
up  the  foies,  and  pour  this  over  it. 

T 0 boil  Soles  a-la-Franfoife. 

TAKE  an  earthen  dilh,  and  put  into  it  a quart  of  water, 
with  half  a pint  of  vinegar  j fkin  and  clean  a pair  of  foies,  put 
them  into  the  vinegar  and  water,  let  them  lie  two  hours,  then 
take  them  out  and  dry  them  with  a cloth  ; then  put  them  into 
aftew-pan,  with  a pint  of  white  wine,  a quarter  of  a pint  cif 
water,  a very  little  thyme,  a little  fweet  marjoram,  winter-fa- 
voury,  and  an  onion  ftuck  with  four  cloves  ; put  in  the  foies, 
fprinkle  a very  little  bay-falt,  and  cover  them  clofe  ; let  them 
fimmer  very  gently  till  they  are  enough  ; take  them  out,  lay. 
them  in  a warm  dilh  before  the  fire;  put  into  the  liquor,  after 
it  is  {trained,  a piece  of  butter  rolled  in  flour,  let  it  boil  till  of 
a proper  thicknefs,  lay  the  foies  in  a dilh,  and  pour  the  fauce 
over  them. 

A fmall  turbot,  or  any  flat  filh,  may  be  drefled  in  the  fame 
manner. 

*s  _ 

To  boil  Soles  the  Dutch  Way. 

TAKE  a pair  of  large  foies,  Ikin,  gut,  and  walh  them  very 
clean  in  fpring-water ; fet  them  on  in  a Itew-pan  with  fome 
water  and  a little  fait ; when  it  boils  put  in  the  foies,  and  let 
them  boil  a few  minutes  ; then  put  on  a faucepan  with  fome 
parfley  cut  fmall,  in  a little  water  ; let  it  Hand  till  the  water  is 
all  confirmed,  then  lhake  in  fome  flour,  and  put  in  a good  piece 
of  butter ; lhake  them  well  together  till  all  is  well  mixed,  then 
lay  the  foies,  when  they  are  drained,  upon  a dilh,  and  pour 
the  fauce  over  them. 

To  fry  Soles. 

SKIN  them,  rub  them  over  with  yolk  of  egg,  Itrew  on  them 
very  fine  bread  crumbs,  or  flour  them  j fry  them  with  a brilk 
fire. — Anchovy  fauce. 

a u 
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To  drefs  fried  Soles,  or  flat  Fijh , delicately  fine  and  brown. 

TAKE  the  yolks  of  two  eggs,  or  more,  according  to  the 
quantity  of  fifh  you  have  to  drefs,  let  them  be  beat  fine,  and 
then  put  them  in  a wide  difh;  then  toaft  a bit  of  bread’  and 
grate  it  very  fine  through  a grater,  take  your  fifh,  and  dip  in 
the  yolk  of  the  eggs  ; if  they  be  flat  fifh,  the  belly  part  only 
will  be  fufficient  to  dip ; then  fprinkle  on  a little  of  the  grated 
bread,  and  put  your  fifh  into  the  pan  ; there  will  be  a fine 
brown  cruft,  and  your  fifh  free  from  being  greafy. 

To  flew  Soles. 

TAKE  the  fifh  from  the  bone,  cut  each  into  eight  pieces  ; 
put  into  a ftew-pan  a quart  of  boiled  gravy,  a quarter  of  a pint 
of  Madeira,  or  white  wine,  fome  white  pepper  pounded,  grated 
nutmeg,  a piece  of  lemon-peel ; flew  thefe  together  for  near  an 
hour  ; add  fome  cream,  a piece  of  butter  mixed  with  flour  ; 
keep  the  fauce  ftirring  till  it  boils,  put  in  the  fifh,  flew  it  for  a 
quarter  of  an  hour;  take  out  the  lemon-peel,  fqueeze  in  fome 
lemon-juice  ; the  fifh  may  be  ftewed  whole  in  the  fame  fauce  ; 
and  if  more  convenient,  cut  the  fifh,  as  before  directed,  and 
make  a little  gravy  with  the  bones  and  head. 

'To  drefs  Soles  in  Fricandeau. 

WASH,  gut,  fcrape,  dry,  and  fkin  the  foies  ; take  off  their 
heads,  tails,  and  fins  ; lard  them  with  fmall  bits  of  bacon,  and 
flour  them  ; fet  on  a ftew-pan  with  fome  melted  bacon,  when 
it  boils  put  in  the  foies  fingly,  and  let  them  be  of  a fine  deli- 
cate colour ; take  them  up,  cut  fome  mufhrooms  and  truffles 
upon  them  ; put  in  fome  effence  of  ham,  fome  veal  cullis,  and 
•veal  gravy,  more  than  fufficient  to  cover  them  ; lay  the  larded 
fide  uppermoft,  and  let  them  fimraer  very  flowly  over  a gentle 
fire  ; when  they  are  done,  pour  the  fauce  into  a difh,  fqueeze  in 
the  juice  cf  a lemon,  lay  the  foies  in  the  difh,  and  ferve  them 
up  hot. 

T o fricaffee  Soles. 

FRY  them  of  a nice  brown,  drain  them  ; make  a few  balls 
with  a lmall  foie  boned  and  chopped,  a little  grated  bread,  and 
]emon-peel,  parfley  chopped,  pepper,  fait,  nutmeg,  yolk  of 
egg,  a piece  of  butter  ; fry  thefe  : thicken  fome  good  gravy 
(and  fome  red  wine,  not  too  much)  with  a little  flour;  boil  it 
up  ; add  chyan,  ketchup,  and  lemon-juice  ; lay  in  the  fifh  and 
balls,  fimmer  them  a few  minutes.  Garnifh  with  lemon. 
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To  bake  Soles. 

WHEN  the  foies  are  wafhed,  gutted,  and  fkinned,  cut  off 
their  heads  and  tails,  flit  them  along  the  back,  and  feafon  them 
with  fait,  pepper,  fvveet  herbs,  parfley,  and  whole  chives  : rub  , _ 
a difli  with  butter,  and  lay  in  the  foies  ; pour  a little  melted  .fff 
butter  over  them,  and  ftrew  over  that  fome  bread  grated  fine  »" 
bake  them  of  a fine  brown  ; and  when  enough,  take  off  all 
the  fat ; pour  fome  anchovy-fauce  in  a difh,  and  lay  the  foies 
upon  it. 

W H I T I N G. 

T o choofe  Whiting. 

THE  firmnefs  of  the  body  and  fins,  and  the  rednefs  of  the 
gills,  are  alfo  the  rules  to  be  obferved  in  whitings.  They  are 
generally  caught  on  the  Englifh  coafts,  and  are  in  feafon  in 
January,  February,  and  March. 

To  boil  Whitings. 

BOIL  them  in  the  fame  manner  as  cod,  haddock,  or  any 
other  fifh.  Sauce — anchovy,  or  ketchup  and  butter. 

To  broil  Whitings. 

LET  the  fire  be  very  clear;  wafh  the  whitings  in  fait  and 
water,  dry  them  well  in  a cloth,  flour  them,  chalk  the  grid- 
iron, and  let  it  be  hot  before  they  are  laid  on.  Sauce — Ihrimp 
or  oyfter. 

Make  it  a rule  always  to  chalk  the  gridiron  before  any  filh 
is  laid  on  to  broil. 

To  fry  Whitings. 

WASH,  gut,  and  fkin  them,  turn  theif  tails  in  their 
mouths,  dry  them  in  a cloth,  and  flour  them  well  all  over  j 
fill  the  frying-pan  with  lard  enough  to  cover  them  ; when  it 
boils,  put  them  in,  and  fry  them  of  a fine  brown,  lay  them  on 
a coarfe  cloth  to  drain,  then  put  them  on  a warm  difh.  Sauce 
— ftirimp,  oyfter,  or  anchovy.  They  are  a proper  garnifh  for 
falmon  or  cod. 


HADDOCK. 

To  choofe  Haddocks. 

THEY  are  chofe  by  the  fame  rules  as  the  cod,  and  area 

Cf  2 very 
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very  good  fiflh  when  in  feafon,  which  is  in  July,  Auguft,  and 
September.  They  alfo  are  taken  on  the  Englifh  coafts. 

Haddocks  boiled. 

SALT  and  hang  them  up  two  or  three  hours  before  they 
aredreffed,  boil  them  in  fait  and  water. — Anchovy  fauce. 

Haddocks  broiled. 

BROIL  them  as  whitings. — Anchovy  fauce. 

Haddock  baked. 

DRAW  out  the  infide  of  the  gills,  wafh  it  very  clean,  fill 
it  with  bread  crumbs,  parfley,  and  fweet  herbs  chopped,  grated 
lemon-peel,  nutmeg,  fait,  pepper,  a bit  of  butter,  and  yolk  of 
egg  mixed  ; fkewer  the  tail  in  the  mouth,  rub  it  with  yolk  of 
egg,  ftrew  on  bread  crumbs,  ftick  on  bits  of  butter  ; bake  it  in 
a common  or  Dutch  oven  ; a little  water  and  white  wine  in  the 
difti  ; a bit  of  mace  and  lemon-peel. — Oyfter  fauce,  white  fifh 
fauce,  or  anchovy  fauce  ; put  to  the  fauce  what  gravy  is  in 
the  difh,  firft  feumming  it. 


MACKEREL. 

‘To  choofe  Mackerel. 

THE  goodnefs  of  them  is  known  by  the  fame  rules  that 
herrings  are  chofe  ; they  are  taken  on  the  French  and  Englilh 
coafts,  and  are  in  feafon  in  May  and  June. 

To  boil  Mackerel. 

BOIL  them  in  fait  and  water;  a very  little  vinegar. — Fennel 
fauce,  and  coddled  goofeberries. 


To  fry  or  broil  Mackerel. 

THEY  may  be  fried  or  broiled,  and  are  exceeding  good 
either  way,  fluffed  with  bread  crumbs,  parfley  chopped,  lemon- 
peel  grated,  pepper,  fait,  and  nutmeg,  mixed  with  yolk  of  egg. 
—•Anchovy  fauce  and  fennel  fauce. 

They  are  very  good  f pi  it  open,  the  heads  cut  off,  peppered, 
hung  up  for  four  or  five  hours,  and  then  broiled;  with  fennel 
and  parfley  fealded  in  melted  butter  for  fauce. 


To  collar  Mackerel. 

DO  them  as  eels,  only  omit  the  fage ; and  add  fweet  herbs, 
a little  lemon-peel,  and  nutmeg. 

To 
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To  pickle  Mackerel. 

CUT  each  into  four  or  five  pieces ; feafon  them  very  high 
with  pepper,  nutmeg,  pounded  cloves,  and  fait;  make  little 
flits  with  a penknife,  put  in  the  feafoning;  fry  them  in  oil  a 
good  brown,  drain  them  very  dry,  put  them  into  vinegar.  If 
they  are  to  be  kept  any  time,  pour  oil  on  the  top. 

To  pot  Mackerel. 

THEY  are  potted  in  the  fame  manner  as  eels. 

To  bake  Mackerel. 

CUT  off  the  heads  ; wafh  and  dry  them  in  a cloth,  cut 
them  open,  rub  the  bone  with  a little  bay-falt  beat  fine  ; take 
fome  mace,  black  and  white  pepper,  a few  cloves,  all  beat  fine; 
lay  them  in  a long  pan,  and  between  every  layer  of  fifh  put  two 
or  three  bay-leaves,  cover  them  with  vinegar  ; tie  writing-pa- 
per over  them  firfl,  and  then  thick  brown  paper  doubled ; they 
muft  be  put  into  a very  flow  oven,  and  will  take  a long  while 
doing;  when  they  are  enough  uncover  them,  let  them  ftand 
till  they  are  cold,  then  pour  away  all  the  vinegar  they  were 
baked  in,  cover  them  with  fome  more  vinegar,  and  put  in  an 
onion  ftuck  with  cloves  ; fend  them  to  a very  flow  oven  again, 
and  let  them  ftand  two  hours.  They  will  keep  a great  while. 
Always  take  them  out  with  a flice  ; the  hands  will  fpoil  them.- 
The  great  bones  taken  out  are  good  boiled. 

To  foufe  Mackerel. 

LET  them  be  wafhed  and  cleaned  ; take  out  the  roes,  boil 
them  in  fait  and  water;  when  they  are  enough,  take  them  out, 
and  lav  them  in  a deep  difh  ; pour  away  half  the  liquor  they 
were  boiled  in,  and  add  to  the  reft  of  the  liquor  as  much  vine- 
gar as  will  cover  them,  with  two  or  three  bay-leaves.  They 
mould  lie  two  or  three  days  before  they  are  eaten. 

To  dry  Mackerel. 

THEY  muft  be  very  frefh. — Gut  and  wafh  them  very  clean, 
cut  off  their  heads,  fplit  them  down  the  back,  and  lav  them 
quite  flat,  hang  them  up  by  the  tails  to  drain  ; this  muft  be 
done  in  a very  cool  place.  Take  a pan  and  ftrew  fome  fait  at 
the  bottom;  fpri.ikle  the  fifh  weil  .'nth  fait,  lay  tnem  in  the 
pan,  belly  to  belly,  and  back  to  back  ; let  them  lie  in  the  fait 
twelve  or  fourteen  hours,  then  wafh  the  laic  ciean  off,  and 
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hang  them  up  to  drain  for  half  an  hour  ; pepper  the  infides  a 
little,  and  lay  them  to  dry  on  ftones  laid  aflant  towards  the 
fun  ; never  let  them  be  out  when  the  fun  is  not  upon  them, 
nor  till  the  dews  are  difperfed,  for  the  ftones  they  are  laid  up- 
on fhould  be  warm  and  dry.  They  will  be  perfe&ly  cured  in 
a week’s  time ; hang  them  up  by  their  tails,  putting  their  in- 
fides together,  in  a dry  place,  but  not  in  any  fmoke. 

They  muft  be  either  fried  in  boiling  oil,  or  broiled  before, 
or  on  a very  clear  fire,  and  baftecf  with  oil  on  a feather.  Sauce 
will  not  be  wanted,  for  if  they  are  good  they  will  be  very  moift 
and  mellow  ; if  they  fhould  be  dry,  a little  melted  butter  and 
parfley,  or  crimped  parfley. 

PILCHARD. 

To  choofe  Pilchards. 

THE  pilchard  is  a fmall  falt-water  fifh  ; it  is  larger  than 
the  anchovy,  but  a great  deal  lefs  than  the  herring,  and  is  good 
drefTed  frefh,  or  lightly  faked. 

TROUT. 

To  choofe  Trout. 

IT  is  a very  fine  frefh-water  fifh  ; all  the  kinds  of  this  fifh 
are  excellent,  but  the  beft  are  the  red  and  yellow  trout.  The 
female  are  reckoned  the  beft,  and  are  known  by  having  a lefs 
head  and  deeper  body  than  the  male  ; their  frefhnefs  is  known 
by  the  fame  methods  that  have  been  already  mentioned  for 
other  fifh.  They  are  in  high  feafon  the  latter  end  of  May. 

To  boil  Trout. 

BOIL  them  in  vinegar,-  water,  and  fait,  a piece  of  horfe- 
rad ifh.' —White  fauce,  anchovy  fauce,  plain  butter. 

To  fry  fmall  Trout. 

DRY  them,  rub  them  with  yolk  of  egg,  flour  or  ftrew  fine 
crumbs  of  bread  on  them,  fry  them. — Anchovy  fauce. 

To  few  a Trout. 

IT  fhould  be  a fmall  one  ; fluff  it  with  grated  bread,  a piece 
of  butter,  parfley  chopped,  lemon-peel  grated,  pepper,  fait, 
nutmeg,  favoury  herbs,  yolk  of  egg,  mixed  j put  it  into  a ftew- 
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pan,  with  a quart  of  good  boiled  gravy,  fome  Madeira,  an 
onion,  a little  whole  pepper,  a tew  cloves,  a piece  of  lemon- 
peel  ; (lew  it  in  this  gently  till  enough  ; add  a little  flour 
mixed  in  fome  cream,  a little  ketchup  ; boil  it  up  ; fqueeze  in 
fome  lemon-juice. 

T 0 broil  Trout. 

CLEAN  and  wafh  the  trout,  dry  them  well  in  a cloth,  tie 
them  round  with  packthread  from  top  to  bottom  to  keep  them 
entire  and  in  fhape  ; then  melt  fome  butter,  with  a good  deal 
of  bafket-falt ; pour  it  all  over  the  trout  till  it  is  perfectly  co- 
vered, then  put  it  on  a clear  fire,  at  a great  diftance,  that  it 
may  do  gradually.  Sauce — walh  and  bone  an  anchovy,  cut  it 
very  fmall ; chop  a large  fpoonful  of  capers  ; melt  fome  butter, 
with  a little  flour,  pepper,  fait,  and  nutmeg,  and  half  a Ipoon- 
ful  of  vinegar : when  the  trout  is  done,  lay  it  in  a warm  difh, 
and  pour  the  fauce  over  it. 

T 0 marinate  T rout. 

TAKE  the  trout  and  fry  them  in  oil  fuflicient  to  cover 
them,  put  them  in  when  the  oil  is  boiling  hot ; when  they  are 
crifp,  lay  them  to  drain  till  they  are  cold  ; then  take  fome 
white  wine  and  vinegar,  of  each  an  equal  quantity;  with  fome 
fait,  whole  pepper,  nutmeg,  cloves,  mace,  fliced  ginger,  fa- 
voury,  fweet  marjoram,  thyme,  rofemary,  a bay-leaf,  and  a 
couple  of  onions  ; let  thefe  boil  together  for  a quarter  of  an 
hour : put  the  filh  into  a ftew-pan,  pour  the  marinade  to  them 
hot;  put  in  as  much  oil  as  white  wine  and  vinegar,  which 
muft  be  according  to  the  quantity  of  filh  which  is  done,  as  the 
liquor  muft  cover  them,  and  they  will  then  keep  a month. 
Serve  them  with  oil  and  vinegar. 

To  foufe  Trout. 

TAKE  a brace  of  middling  trout,  let  them  be  wafhed  and 
cleaned,  then  take  three  pints  of  white  wine  vinegar,  a quart 
of  water,  an  onion  ftuck  with  cloves,  a little  lemon-peel,  a 
bunch  of  lweet  herbs,  fome  pepper,  fait,  cloves,  mace,  and  a 
grated  nutmeg  ; let  thefe  all  boil  together  in  a ftew-pan  large 
enough  to  hold  the  trout*:  when  it  has  boiled  fome  time  put 
in  tiie  filh;  when  they  are  enough,  lay  them  in  a difh  till  they 
are  cold  ; pour  off  the  liquor,  take  out  the  onion  and  herbs, 
and  let  it  ftand  till  it  is  cold,  then  take  off  all  the  fat  clean  ; 
jiour  it  over  the  filh,  and  they  will  be  fit  to  ufe  the  ne?r  iday  ; 
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if  they  are  to  be  eat  hot,  fend  them  to  table  with  (hrimp  or 
lobfter-fauce  made  of  this  pickle,  with  fried  fmelts  laid  round 
the  difh.  Salmon,  pike,  or  almoft  any  kind  of  filh  may  be 
done  this  way  : they  are  good  cold. 

To  collar  Trout, 

TROUT  are  collared  like  eels. 

PIKE. 

To  choofe  Pike. 

THEY  are  chofe  by  the  rednefs  of  the  gills,  the  ftifFnefs, 
and  the  brightnefs  of  the  eyes  ; the  bell  fort  are  caught  in  ri- 
vers, the  worft  in  ponds. 

To  boil  Pike. 

TAKE  a large  pike,  clean  it,  take  out  the  gills ; make  a 
fluffing  with  fome  crumbs  of  bread  grated  fine,  fome  fweet 
fierbs  chopped  fmall,  fome  grated  lemon-peel,  nutmeg,  pep- 
per, fait,  fome  oyfters  chopped  fmall,  a piece  of  butter  : mix  up 
thefe  ingredients  with  the  yolks  of  two  eggs  ; put  it  into  the 
filh  and  few  it  up  ; turn  the  tail  into  the  mouth,  and  boil  it 
in  pump-water,  with  fome  vinegar  and  fait  in  it ; when  it 
boils,  put  in  the  filh  ; it  will  take  more  than  half  an  hour  if  it 
is  a large  one. — Oyfter-fauce ; pour  fome  over  the  filh,  the  reft 
in  a boat. 

To  boil  Pike  the  German  Way. 

TAKE  a pike  of  a moderate  fize,  when  it  is  walhed  and 
gutted  fplit  it  down  the  back  clofe  to  the  bone  in  two  flat 
pieces  ; fet  it  over  the  fire  in  aftew-pan  of  water,  half  boil  it; 
take  it  out,  fcale  it ; put  it  into  the  flew- pan,  with  a very  lit- 
tle water,  and  fome  mulhrooms,  truffles,  and  morells  cut  fmall ; 
add  a bunch  of  fweet  herbs:  let  it  flew  very  gently,  clofe  co- 
vered, over  a very  flow  fire,  or  the  filh  will  break  : when  it  is 
almoft  done,  take  out  the  herbs;  put  in  a cupful  of  capers 
chopped  fmall,  three  anchovies  fplit  and  fhred  fine,  a piece  of 
butter  rolled  in  flour,  and  a table-fpoonful  of  grated  cheefe  j 
pour  in  a pint  of  white  wine,  and  cover  the  llew-pan  quite 
clofe:  when  the  ingredients  are  mixed,  and  the  filh  quite  done? 
lay  it  in  a w^rm  difh,  and  pour  the  fauce  over  it. 
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To  boil  Pike  a-la-Franfoife. 

TAKE  a large  pike,  let  it  be  well  cleaned,  wafhed,  and 
fcaled  ; cut  it  into  three  pieces  ; boil  it  in  an  equal  quantity 
of  white  wine  and  water,  with  a bit  of  lemon-peel  ; when  the 
liquor  boils  put  in  the  pike,  with  a handful  of  fait  ; when  it  is 
enough,  lay  it  on  fippets,  and  flick  it  with  fome  little  bits  of 
fried  bread.  Sauce-melted  butter,  with  flices  of  lemon  in  it, 
the  yolks  of  two  or  three  eggs,  and  fome  grated  nutmeg  ; pour 
the  fauce  over  the  pike,  and  fend  it  to  table. 

Pike  au  fwimmier. 

TAKE  a large  pike,  gut,  wafh,  and  dry  it ; make  a forced- 
meat  with  fome  eel,  whiting,  anchovy,  fuet,  pepper,  fait, 
bread  crumbs,  thyme,  parfley,  a bit  of  efchalot  mixed  up  with 
the  yolks  of  eggs  ; fill  the  infide  of  the  fifh  with  this  forced- 
meat,  and  few  it  up  ; then  draw  with  a packing-needle  fome 
packthread  through  the  eyes  of  the  fifh,  through  the  middle, 
and  through  the  tail,  in  the  form  of  an  S ; wafh  it  over  with 
the  yolk  of  an  egg,  and  then  ftrew  it  over  with  crumbs  of 
bread  : bake  it  or  roaft  it,  with  a caul  over  it.  Sauce— melted 
butter  and  capers. 

Pike  au  Court  Bouillon . 

WASH  and  fcale  the  pike,  lay  it  in  a pan,  and  pour  over  it 
fome  boiling  vinegar  and  fait  ; let  it  lie  for  an  hour,  then  take 
it  out,  and  put  into  it  a feafoning  of  pepper,  a little  fait,  cloves, 
fweet-nerbs,  an  onion,  and  a bay-leaf,  with  a piece  of  butter  ; 
wrap  it  up  in  a napkin,  and  put  it  into  a ftew-pan,  with  fome 
white  wine,  a little  verjuice,  a lemon  fliced,  a nutmeg,  cloves, 
and  a bay-leaf ; make  this  liquor  boil  very  faff,  then  put  in  the 
pike;  when  it  is  enough  lay  it  on  a warm  difh,  ftrain  the  li- 
quor into  a faucepan  ; add  to  it  an  anchovy  wafhed  and  boned, 
a few  capers,  a little  water,  and  a piece  of  butter  rolled  in 
flour;  let  thefe  fimmer  till  of  a proper  thicknefs;  then  pour 
them  over  the  fifh. 

To  bake  or  roajl  Pike. 

IF  a large  one,  make  a forced-meat  with  one  pound  of  fmall 
pike,  or  any  white  fifh,  a large  onion,  fome  parfley  and  fweet 
herbs  chopped  fmall,  grated  lemon-peel,  the  crumb  of  near  a 
penny  loaf  grated,  fait,  pepper,  and  cloves  pounded,  half  a 
j>ound  of  butter,  two  yolks  of  eggs  $ fill  the  pike  with  this; 
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fkewer  the  tail  in  the  mouth,  rub  it  with  yolk  of  egg  ; ftrew 
over  it  bread  crumbs,  flick  on  bits  of  butter ; put  into  the  difli 
with  it  half  a pint  of  port,  a blade  of  mace,  a piece  of  lemon- 
peel  ; bake  it  in  a common  oven,  or  it  may  be  done  in  a Dutch 
one. — White-fifh  fauce,  or  anchovy-fauce  ; put  to  the  fauce 
what  gravy  may  be  in  the  difli  with  the  fifli ; firft  take  off  the 
fat.  Half  the  quantity  of  fluffing  does  for  a fmall  pike;  and 
the  fifli  may  be  omitted  in  it,  but  it  is  not  fo  good. 

N.  B.  It  is  an  excellent  way  of  dreffingpike  ; do  not  cut  the 
fifli  open,  but  draw  out  the  infide  at  the  gills;  make  it  very 
clean. 

Some  lard  a pike,  and  bafte  it  while  roafting  with  anchovy 
and  butter. 

To  broil  Pike. 

TAKE  a middle- fized  pike,  as  frefh  as  poffible  ; melt  fome 
"butter,  with  flour,  a little  pepper  and  fait;  pour  it  into  a foup- 
difli  to  cool.  When  the  pike  is  gutted,  fealed,  and  waflied, 
dry  it  well ; then  with  a fharp  knife  fcore  it  crofs  the  back 
and  fides:  then  roll  it  in  the  melted  butter:  fet  the  gridiron 
at  a great  diflance  from  the  fire,  which  muft  be  very  clear  ; lay 
the  pike  upon  it,  and  let  it  be  well  done  ; when  it  is  almoft 
enough,  put  it  near  the  fire  that  it  may  be  brown.  Sauce—, 
anchovy  or  flirimp. 

To  pot  a Pike. 

SCALE  it,  and  cut  off  the  head  ; fplit  it,  and  take  out  the 
back-bone  ; ftrew  it  over  with  bay-falt  and  pepper  ; cover  it, 
and  bake  it;  then  take  it  out  and  lay  it  on  a coarfe  cloth  to 
drain  ; when  it  is  cold,  lay  it  in  a pot  that  will  juft  hold  it, 
and  cover  it  with  clarified  butter. 

It  muft  be  well  drained  from  the  gravy,  or  it  will  not  keep. 

To  foufe  Pike. 

WHEN  the  pike  is  gutted,  waflied,  and  fealed,  lay  it  into 
a large  flew- pan,  with  as  much  water  as  will  cover  it,  a few 
bay-leaves,  fome  cloves,  and  mace  ; let  it  ftew  till  a ftraw  will 
run  through  it;  then  take  it  up,  and  put  to  the  liquor  fome 
white  wine  and  white  wine  vinegar,  with  an  anchovy;  let  it 
fimmer  till  the  anchovy  is  diffolved;  when  both  are  cold,  put 
the  pike  into  the  pickle,  which  will  jelly,  and  keep  for  fome 
time. 

CARP. 
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CARP. 

To  choofe  Carp . 

THEY  fhould,  if  poflible,  be  drefled  as  foon  as  they  are 
caught ; if  they  are  dead,  it  is  moft  likely  they  will  be  wafted, 
as  they  will  live  a long  while  out  of  the  water.  The  beft  way 
to  judge  of  them,  is  by  the  fame  rules  by  which  other  fifh  are 
chofe. 

To  boil  Carp. 

SCALE  and  draw  it,  lave  the  blood  ; fet  on  fome  water  in 
a ftew-pan,  with  vinegar,  fait,  and  horfe-radifh  ; when  it  boils 
put  in  the  carp  ; if  it  is  a good  fize,  it  will  take  near  half  an 
hour  ; let  it  boil  gently  for  fear  it  fhould  break.  Sauce — take 
the  blood,  with  fome  red  wine,  fome  good  ftrong  gravy,  an 
onion  or  two  fhred,  a little  whole  pepper,  a blade  of  mace,  a 
nutmeg  quartered  ; let  all  thefe  ftew  together  : thicken  the 
fauce  with  fome  butter  rolled  in  flour  ; ferve  up  the  fifti  with 
the  fauce  poured  over  it ; fqueeze  in  fome  juice  of  lemon. 

To  rcajl  Carp. 

TV  KEN  the  carp  are  cleaned,  fcaled,  he.  fcotch  them,  and 
wafh  them  over  with  the  yolk  of  eggs;  then  ftrew  over  them 
chopped  parfley,  thyme,  pepper,  fait,  and  nutmeg;  mix  all  to- 
gether ; fpit  them  on  a lark-fpit,  or  put  them  into  a Dutch 
oven  ; bafte  them  with  red  wine  mixed  with  anchovy  and  but- 
ter. Sauce — red  wine,  gravy,  anchovy,  and  the  melts  of  the 
carps,  all  together  : the  roes  mull  be  dipped  in  yolk  of  egg, 
and  fried  ; lay  fried  fippets  under  them. 

To  Jlew  Carp  brown . 

PU  i into  a ftew-pan  a quart  of  good  gravy,  the  blood  of 
the  carp  (if  agreeable),  half  a pint  of  fmall  beer  (but  if  bitter, 
only  a quarter  of  a pint)  a quarter  of  a pint  of  red  wine,  a 
large  onion,  half  a dozen  cloves,  a piece  of  lemon-peel,  and 
horfe-radifh  : let  them  ftew  gently  till  reduced  to  the  quantity 
that  is  wanted  : ftrain  the  liquor;  add  to  it  ketchup,  lemon- 
juice,  lome  of  the  hard  roe  bruifed,  chyan,  a little  fait,  if  ne- 
ceflary  : iimmer  this,  and  if  not  thick  enough,  mix  a little  flour 
fmooth  in  fome  gravy,  and  boil  it  up  in  it,  ftirring  it.  Let  the 
carp  be  boiled,  and  well  drained  on  a cloth  ; put  it  into  the 
fauce  ; firnmer  it  two  or  three  minutes  : let  the  remainder  of 
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the  roe  be  mixed  with  egg,  a little  grated  lemon- peel,  and  nut- 
meg, fried  in  little  cakes:  garnifh  the  difh  with  thefe,  fippets 
cut  with  three  corners,  and  fried  dry,  horfe-radifh,  and  fliced 
lemon. 

To  arefs  Carp  au  Blue. 

T AKE  a brace  of  large  carp,  wafh  and  gut  them  while  they 
are  alive,  as  foon  after  they  are  taken  out  of  the  water  as  pofii- 
ble  j fplit  them  down  the  back,  and  cut  them  into  different 
pieces  as  quick  as  poflible  ; lay  one  carp  in  the  difh,  the  fcaly 
fide  upwards,  and  cover  it  all  over  with  fait;  then  lay  the 
other  upon  it,  and  cover  that  alfovery  thick  with  fait  ; have 
ready  boiled  three  pints  of  white  wine  vinegar,  a large  flick  of 
horfe-radifh  cut  into  flices,  a great  piece  of  parfley  root,  fome 
ginger,  a nutmeg  fliced,  black  pepper,  and  all-fpice;  pour  this 
liquor  and  ingredients  upon  it  boiling  hot  (there  muft  be 
enough  to  cover  it)  let  it  hand  four  or  five  hours  ; then  fet  on 
a fifh-kettle  three  parts  full  of  water,  with  a little  fait,  a large 
Hick  of  horfe-radifh  cut  into  pieces,  fome  parfley-root,  ginger, 
"black  pepper,  all-fpice,  and  vinegar;  let  this  boil  for  half  an 
hour,  and  fcum  it  very  clean  ; then  put  the  fifh,  vinegar,  and 
all  that  is  in  the  difh,  into  the  fifh  kettle  ; let  it  boil  fifteen 
minutes  ; fcum  it  all  the  time  it  is  boiling  : fend  it  to  table 
quite  hot;  the  fcales  will  be  blue,  and  look  very  pretty. 
Sauce — fugar,  vinegar,  horfe-radifh,  and  melted  butter ; or 
anchovy  and  melted  butter. 

To  fry  Carp. 

SCALE  and  gut  a brace  of  carp,  wafh  them  clean,  dry  them 
well  in  a cloth,  flour  them,  and  put  them  into  a frying-pan  of 
boiling  lard  ; let  them  be  of  a fine  light  brown  ; fry  the  roes, 
and  cut  fome  thin  flices  of  bread  with  three  corners,  fry  them  : 
lay  the  fifh  on  a coarfe  cloth  to  drain  ; then  put  them  into  the 
difh,  the  roes  on  each  fide,  the  toafts  between. — Anchovy 
fauce. 

To  broil  Carp. 

WHEN  they  are  fcaled  and  gutted,  flit  them  down  the 
back,  rub  them  with  melted  butter,  pepper,  and  fait ; broil 
them  at  a diftance  from  the  fire  : before  they  are  quite  done, 
flour  the  gridiron  to  make  them  a fine  brown.  For  fauce 
make  a ragout  with  the  foft  roes,  artichoke  bottoms,  mufh- 
rooms,  onions,  and  capers ; lay  them  in  the  difh,  and  pour  the 
ragout  over  them*  ^ 
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To  boil  Carp  au  Court  Bouillon. 

TAKE  a brace  of  carp,  fcale,  draw,  and  pull  out  the  fins, 
put  them  into  an  earthen  pan;  fet  on  a quart  of  vinegar,  put 
in  a tea-fpoonful  of  bay-falt : when  it  boils,  pour  it  over  the 
carp,  and  let  them  ftand  till  they  are  cold;  then  fet  on  vinegar 
enough  in  a ftew-pan  to  boil  them  in  : when  it  boils,  put 
them  in,,  and  boil  them  gently  till  they  are  enough  : before 
they  are  quite  done,  put  in  half  a pint  of  white  wine,  with 
three  bay-leaves,  a fpoonful  of  white  pepper,  an  onion,  and  four 
cloves  ; let  all  boil  together  a little  while,  and  when  the  carp 
is  thoroughly  done,  take  them  up,  and  lay  them  on  a napkin. 
Sauce — ftrain  off  the  liquor;  add  to  it  an  anchovy  cleaned 
and  boned,  a little  ftrong  gravy,  a few  pickled  mufhrooms,  and 
a piece  of  butter  rolled  in  flour  : let  it  boil,  and  when  of  a pro- 
per thicknefs,  pour  it  into  a fauce-boat. 

Carp  and  Tench  Jlewed  white. 

TO  one  quart  of  boiled  gravy,  a quarter  of  a pint  of  Ma- 
deira, or  white  wine,  a blade  or  two  of  mace,  fome  whole 
pepper,  a bit  of  lemon-peel,  and  horfe-radifh,  a large  onion, 
and  two  anchovies  ; let  thefe  fimmer  very  gently  an  hour  or 
more  ; ftrain  it;  put  to  it  fo'me  thick  cream,  a piece  of  butter 
mixed  well  with  a large  fpoonful  of  flour  ; ftir  this  over  the 
fire  till  the  butter  is  melted,  and  the  fauce  boils  up,  or  it  will 
be  greafy  ; fqueeze  in  the  juice  of  half  a lemon;  add  more 
wine  and  fpice,  if  agreeable  ; boil  the  fifh,  drain  it  well,  pour 
the  fauce  over  it.  Garnifh  with  lemon. 

Carp  and  Tench  jlewed  brown. 

CLEAN  and  dry  them  ; flour  and  fry  them  a nice  brown, 
and  dry  : fimmer  for  a quarter  of  an  hour  three  pints  of  good 
gravy,  a full  pint  of  red  wine,  a few  cloves,  a piece  of  horfe- 
radifh,  a good  onion,  a little  chyan,  fome  ketchup  ; put  in  the 
fifh,  ftew  them  gently  till  enough,  clofe  covered  ; take  them 
out,  ftrain  the  fauce  ; add  fome  of  the  roe  bruifed,  and,  if  not 
thick  enough,  a little  flour  mixed  fmooth  with  a little  gravy; 
boil  this  up,  lay  in  the  fifh,  fet  it  over  the  fire  for  a minute  or 
two.  Garnifh  with  the  roe  boiled,  or  made  into  cakes  as  be- 
fore, lemon  and  horfe-radifh. 

To  bake  Carp. 

WHEN  the  carp  are  fcaled,  gutted,  and  wafhed,  take  a deep 

earthen 
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earthen  difh  that  will  hold  them,  rub  it  all  over  with  butter « 
lay  in  the  carp 3 put  in  the  difh  a bunch  of  fweet  herbs,  an 
onion,  an  anchovy,  fome  black  and  white  pepper,  fait,  doves 
mace,  with  a little  white  wine  3 cover  it  over  clofe,  and  fend 
them  to  the  oven  : if  they  are  large,  they  will  take  an  hour; 
if  {mail,  lefs  time  will  do  them  : when  they  are  done,  take  them 
out  with  care,  put  them  over  fome  hot  water  to  keep  warm, 
cover  them  very  clofe  : fcum  all  the  fat  off  the  liquor  they 
were  baked  in,  and  {train  it  into  a faucepan  3 add  to  it  half  a 
pound  of  butter  rolled  in  flour. 

r • 

TENCH. 

% 

To  choofe  Tench. 

THEY  are  a fine  frefh-water  fifh,  and  fhould  be  drefTed 
alive  : the  way  to  judge  of  their  frefhnefs  is  to  examine  the 
gills,  which  fhould  be  red,  and  hard  to  open,  the  eyes  bright, 
the  body  firm  and  ftiff.  The  tench  is  covered  with  a flimy 
matter,  which,  if  clear  and  bright,  is  a good  fign.  They  are 
in  feafon  in  July,  Auguft,  and  September. 

To  l oil  Tench. 

SCALE  them  while  alive,  gut  them,  and  wafh  their  infidea 
with  vinegar  ; put  them  into  a ftew-pan,  when  the  water  boils, 
with  fome  fait,  a bunch  of  fweet  herbs,  lemon-peel,  and  whole 
pepper  3 put  in  the  tench,  cover  the  ftew-pan  clofe,  and  let 
them  boil  quick  till  they  are  done  3 then  ftrain  off  fome  of  the 
liquor  in  a faucepan  ; and  add  to  it  fome  walnut-liquor,  a lit- 
tle white  wine,  a little  gravy,  an  anchovy,  and  fome  oyftersor 
fhrimps  3 boil  thefe  ingredients  together  3 thicken  them  up 
with  butter  rolled  in  flour,  with  a little  lemon  fqueezed  in  : 
pour  fome  over  the  fins,  the  reft  in  fauce-boats. 

To  roajl  Tench. 

WASH  them,  and  clean  them  well  from  their  flime;  make 
a little  hole  as  near  the  gills  as  poflible  ; take  out  the  guts,  and 
clean  the  throat;  make  a fluffing  with  fweet  herbs,  a little 
parfley,  a few  crumbs  of  bread,  a little  grated  lemon-peel,  and 
nutmeg,  with  a little  bit  of  butter,  mixed  all  together,  and 
fluff  the  fifh  with  them;  tie  the  fifh  to  the  fpit,  with  two  or 
three  fplinters,  and  roaft  them;  mix  butter  and  vinegar,  and 
bafte  them  with  it. — Attchovv,  fhrimp,  or  oyfter-fauce. 

T* 
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To  fry  Tench, 

TAKE  a brace  of  tench,  gut,  wafh,  and  dry  them  well  irt 
a cloth  • then  flit  them  down  the  back,  fprinkle  a little  fait 
over  them,  and  dredge  them  with  flour ; fry  them  of  a fine 
brown  in  boiling  lard.  Sauce — anchovy,  with  mufhrooms, 
trufHes,  and  capers,  all  chopped  final],  and  ftewed  in  gravy, 
with  the  juice  of  a lemon,  and  a little  fifh  cullis. 

To  foufe  Tench. 

DRAW  the  tench  at  the  gills,  and  cut  them  off,  and  they 
will  boil  the  whiter  : put  into  the  water  fome  vinegar,  fait, 
bay-leaves,  a bunch  of  fweet  herbs,  whole  cloves,  mace;  wipe 
off  the  flime,  but  do  not  fcale  them:  when  they  are  boiled, 
wafh  off  the  loofe  fcales  : flrain  the  liquor  through  ajelly-bag, 
and  put  fome  ifinglafs  into  it  that  has  beenfoaked,  and  boil  it? 
lay  the  fifh  into  the  difh,  ftrain  the  liquor  through  the-  bag 
into  the  difh  over  the  fifh:  let  it  ftand  till  it  is  cold,  before  it 
is  ufed. 

This  jelly  will  ferve  to  jelly  lobfters,  prawns,  or  cray-fifh, 
hanging  them  in  a glafs  by  a thread  at  their  full  length  : fill 
the  glafs  with  the  jelly  while  it  is  warm;  when  cold,  turn  it 
©ut  of  the  glafs. 

PERCH. 

To  choofe  Perch. 

THEY  are  not  fo  much  efteemed  as  carp  and  tench,  though 
a very  good  frefh- water  fifh  ; they  are  judged  to  be  new  by 
the  livelinefs  of  their  eyes,  and  the  ftifFnefs  of  their  fins.  They 
are  in  feafon  from  Michaelmas  to  March. 

To  fry  Perch. 

SCALE,  gut,  and  wafh  them  very  clean  ; fcore  them  at 
fome  diftance  on  the  fides,  but  not  very  deep  ; dry  them  well, 
and  flour  them  all  over  ; fry  them  in  oiled  butter  : when  they 
are  of  a fine  brown,  lay  fome  crifped  parfley  round  the  fifh. 

Sauce — plain  butter. Some  make  the  following  fauce:  two 

ounces  of  browned  butter  ; put  to  it  fome  flour,  a few  chives 
chopped  final],  fome  parfley,  a few  frefh  mufhrooms  cut  final!, 
and  a little  boiling  water;  lay  the  perch  in  this  liquor,  after 
they  are  fried,  and  let  them  flew  gently  for  four  or  five  mi- 
nutes ; then  lay  them  in  a warm  difh  ; add  two  large  fpoon- 
£ fuls 
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fuls  of  capers  cut  fmall,  thicken  it  up  with  butter  and  flour, 
and  pour  it  over  them. 

To  broil  Perch. 

THEY  muft  be  very  frefh. — Scale,  gut,  and  wafh  them  ; 
then  dry  them  very  well  in  a napkin  : melt  fome  butter,  enough 
to  dip  the  perch  in  all  over  ; roll  them  about  till  the  butter 
flicks  well  to  every  part  of  them  ; fet  the  gridiron  over  a clear 
brifk  fire,  but  at  a great  height  above  it  (the  perch  muft  be  well 
done  before  they  are  browned) ; when  they  are  near  enough, 
put  the  gridiron  nearer  the  fire,  to  brown  them.  For  fauce— 
let  on  a faucepan  with  fome  butter,  a little  flour,  a bit  of  leek, 
two  fpoonfuls  of  vinegar,  a little  water,  fome  pepper,  fait,  a 
little  grated  nutmeg,  and  two  or  three  anchovies  waftied  and 
boned:  keep  the  ingredients  fhaking  round  in  a faucepan  while 
the  fifti  are  doing  : when  they  are  done,  take  out  the  leek,  and 
pour  the  fauce  over  the  fifti. 

Water  Souchy. 

MAKE  perch  or  flounders  very  clean ; put  them  into  a 
flew-pan,  with  cold  water  (enough  for  broth),  a very  little 
white  wine,  vinegar,  and  fome  fait  ; take  off  the  fcum  ; boil 
them  gently  for  a quarter  of  an  hour  : ferve  them  with  the 
broth  ; put  in  fome  parfley-roots  ready  boiled,  and  ftrew  over 
parfley  boiled  of  a nice  green  : bread  and  butter  on  a plate. 

SMELTS. 

To  choofe  Smelts. 

IF  good,  they  (hould  be  of  a fine  filver  htie,  very  firm,  and 
have  a very  agreeable  fmell,  extremely  like  a cucumber.  They 
are  taken  in  the  Thames,  and  other  great  rivers. 

To  fry  Smelts. 

DRY  them  ; rub  them  with  yolk  of  egg,  flour,  or  ftrew  fine 
bread  crumbs  on  them;  fry  them;  lay  the  tails  together  in  the 
middle  of  the  difh. — Anchovy  fauce. 

Smelts  in  favoury  Jelly. 

SEASON  them  with  pepper  and  fait;  bake  and  drain  them; 
when  cold  pour  jelly  over  them  ; or  break  the  jelly,  and  heap 
over  them* 

Tt 
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T 0 pot  Smelts. 

DRAW  out  the  infide ; feafon  them  with  fait,  pounded 
mace*  and  pepper,  butter  on  the  top  ; bake  them  : when  near 
cold,  take  them  out,  lay  them  upon  a cloth;  put  them  into 
pots  ; take  off  the  butter  from  the  gravy,  clarify  it  with  more, 
pour  it  on  them. 

To  pickle  Smelts. 

TAKE  a large  jar  that  will  hold  a quarter  of  a peeje  of 
fmelts  ; take  half  an  ounce  of  nutmegs,  a quarter  of  an  ounce 
of  mace,  half  an  ounce  of  falt-petre,  half  an  ounce  of  pepper, 
2 quarter  of  a pound  of  common  fait,  all  beat  very  fine;  wafh, 
clean,  and  gut  the  fmelts  ; lay  them  in  rows  in  a jar  ; between 
every  layer  of  fmelts  ftrew  the  feafoning,  with  fome  bay-leaves  ; 
boil  red  wine  enough  to  cover  them;  pour  it  boiling  hot  over 
them  ; cover  them  with  a plate  : when  cold,  tie  them  down 
clofe.  They  are  better  than  anchovies. 

Another  Way. 

DRAW  out  the  infide,  all  but  the  roe;  put  their  tails  into 
their  mouths  ; boil  them  a few  minutes  in  fait  and  water,  vi- 
negar, and  pepper-corns  ; take  out  the  fifh  : when  the  pickl® 
is  cold,  pour  it  over  them. 

MULLETS.. 

To  choofe  Mullets. 

THE  fea-mullets  are  better  than  the  river-mullets,  and  the 
red  than  the  grey  : they  fliould  be  very  firm,  to  be  good.  They 
are  in  feafon  in  Auguft. 

To  boil  Mullets. 

BOIL  mullets  in  fait  and  water:  when  they  are  enough 
pour  away  part  of  the  water,  and  put  to  the  reft  a pint  of  red 
wine,  fome  fait  and  vinegar,  two  onions  fliced,  with  a bunch 
of  fweet  herbs,  fome  nutmeg,  beaten  mace,  and  the  juice  of  a 
lemon  : boil  thefewell  ogether,  with  two  or  three  anchovies  5 
then  put  in  the  fifh  ; and  when  they  have  fimmered  in  it  fome 
time,  put  them  into  a dilh,  and  ftrain  the  fauce  over  them  : 
fhrimps  or  oyfters  may  be  added. 

To 
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To  broil  Mullets. 

SCALE  and  gut  them,  and  cut  gafhes  in  their  fidcs,  dip 
them  in  melted  butter,  and  broil  them  at  a great  diftance  from 
the  fire.  Sauce — anchovy,  with  capers,  and  a little  Seville- 
orange  or  lemon  fqueezed  into  it. 

To  fry  Mullets. 

SCALE  and  gut  them  ; melt  fome  butter,  and  pour  it  into 
a deep  difh  ; fcore  the  mullets  acrofs  the  back,  and  dip  them 
into  the  butter;  then  fet  on  in  a ftew-pan  fome  butter  ; let  it 
clarify;  fry  the  mullets  in  it:  when  they  are  enough,  lay 
them  on  a warm  difh.  Sauce — anchovy  and  butter. 

R O A C H. 

To  choofe  Roach. 

T^IEY  are  a very  coarfe  and  boney  fifh : thofe  are  much 
better  which  are  taken  in  rivers,  than  thofe  which  are  caught 
in  ponds.  They  are  in  feafon  in  April  and  May. 

To  boil  Roach. 

SCALE,  gut,  and  wafh  them  ; wipe  them,  hack  them  in 
three  or  four  places  on  the  fides  ; put  into  a ftew-pan  fome  fmall 
beer,  vinegar,  and  water  (enough  to  cover  the  fifh),  fome  fait, 
a bunch  of  fweet  herbs,  fome  parfley,  and  a flick  of  horfe-radifh 
fliced  : when  it  boils,  put  in  the  fifh.  Sauce — anchovy. 

To  fry  Roach. 

SCALE  and  gut  the  roach,  wafh  them  in  fait  and  water, 
wipe  them  very  dry ; then  flour,  and  fry  them  in  boiling  lard; 
let  them  be  brown  and  crifp,  and  lay  them  in  a warm  difh  ; 
pour  the  fat  out  of  the  pan,  put  into  it  a piece  of  butter  ; and 
when  it  boils,  fry  fome  fage  and  parfley  crifp  ; lay  it  cn  the 
roach. — Anchovy  fauce. 

G *U  D G E O N S. 

T o choofe  Gudgeons. 

THEY  are  chofe  by  the  fame  rules  as  other  fifh  : they  come 
in  before  Midfummer,  and  are  to  be  had  till  near  Chriftmas ; 
they  are  taken  in  running  ftreams. 


To 


To  drefs  Gudgeons . 

DRESS  them  as  fmelts. 

B A R B L E. 

'To  choofe  Barbie. 

THEY  are  chofen  by  the  fame  rules  as  other  fifh  ; and  arc 
caught  in  rivers. 

To  boil  Barbie. 

BOIL  them  after  the  fame  manner  as  mullets. 

/ 

To  few  Barbie. 

TAKE  a large  barbie,  fcale,  gut,  and  wafh  it  in  vinegar 
and  fait,  afterwards  in  water;  put  it  into  a ftew-pan,  with  eel- 
broth  enough  to  cover  it  ; let  it  flew  gently  ; then  add  fome 
cloves,  a bunch  of  fweet  herbs,  and  a bit  of  cinnamon  : let 
them  llew  gently  till  the  fifh  is  done  ; then  take  it  out,  thicken 
the  fauce  with  butter  and  flour,  and  pour  it  over  the  fifh, 

EELS. 

To  choofe  Eels. 

THE  filver  eels,  which  are  taken  in  the  Thames,  are  gene® 
rally  the  beft,  and  are  the  right  filver  eels;  they  fhould  be 
dreffed  alive.  They  are  always  in  feafon  (except  in  the’height 
of  fummer).  The  Dutch  eels,  which  are  fold  at  Billingfgate* 
market,  are  very  baJ.  There  is  no  fifh  in  which  there  is  a 
greater  difference  than  in  eels. 

To  boil  Eels. 

BOIL  them  in  fait  and  water.  Sauce — parfley  and  butter. 

To  Jlew  Eeels  with  Broth. 

CLEAN  and  gut  the  eels  ; wafh  them  ; put  them  into  a 
faucepan,  with  water  juft  enough  to  cover  them  ; put  in  a 
cruft  of  bread,  and  two  or  three  blades  of  mace  ; cover  them, 
and  let  them  flew  very  flowly  till  they  are  enough  ; put  them 
into  a difh  with  the  broth.  Sauce — plain  butter,  or  parfley 
and  butter.  The  broth  is  rich,  and  good  for  fick  or  weak 
people. 

R 2 ' To 
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To  Jiew  Eels. 

CUT  them  into  pieces;  pepper  and  fait  them;  put  them 
into  a little  ftew-pan,  with  fome  boiled  gravy,  or  a little  beef 
broth,  an  onion  with  two  or  three  cloves  ftuck  into  it,  a bit  of 
lemon-peel,  a glafs  of  Madeira  ; ftew  thefe  gently:  when  the 
eels  are  enough,  which  they  will  be  in  half  an  hour,  or  there- 
abouts, take  them  out,  and  the  onion  and  lemon-peel ; mix 
fome  flour  with  a little  cream,  boil  this  in  the  fauce  ; add  more 
wine,  if  there  is  not  fufHcient,  and  chyan  ; fqueeze  in  fome 
lemon-juice,  put  in  the  eels. 

Another  Way. 

PUT  one  ounce  of  butter  into  a ftew-pan  ; when  it  is 
melted,  throw  in  a handful  of  forrel  cut  grofly,  about  a dozen 
fage-leaves  cut  fine,  five  pounds  of  eels  cut  to  pieces,  peppered 
and  falted,  two  anchovies  boned  and  minced,  a large  onion, 
the  peel  of  a quarter  of  a lemon  fhred  fine,  half  a nutmeg 
grated,  half  a pint  of. water  ; let  thefe  ftew  gently  half  an  hour; 
takeout  the  onion,  fqueeze  in  lemon-juice;  lay  toafted  bread 
round  the  difh  cut  three-cornered.  Half  the  quantity  makes 
a fmall  difli. 

To  broil  or  roafi  Eels. 

SKIN  and  clean  a large  eel ; mix  bread  crumbs,  grated  le- 
mon-peel, parfley  chopped,  pepper,  fait,  nutmeg,  a few  oyfters 
chopped,  a bit  of  butter,  and  yolk  of  egg ; fluff  the  eel,  few  it 
up,  turn  it  round  ; rub  it  with  yolk  of  egg  ; ftrew  over  it  fine 
bread  crumbs,  ftick  on  bits  of  butter ; a little  water  in  the  difh  : 
bake  it  either  in  a common  or  Dutch  oven.  Serve  it  with  the 
white  fifh  fauce  ; add  to  it  what  gravy  comes  from  the  fifh, 
firft  taking  off  the  fat : the  oyfters  in  the  fluffing  may  be  omit- 
ted.— Or,  ftrip  the  fkin  off  the  eel  to  the  tail,  fcotch  it,  rub  it 
with  pepper  and  fait ; fluff  it  with  the  above  ingredients,  draw 
the  fkin  over  it;  fkewer  it  round,  hang  it  in  the  Dutch  oven, 
roaft  it ; or  put  it  on  a gridiron,  at  a great  diftance,  over  a clear 
fire;  let  it  be  near  done,  then  fet  it  lower  to  brown. — Anchovy 
or  white  fifh  fauce. 

Eels  fpitchcocked. 

WHEN  fkinned  and  cleaned,  flit  open  the  belly,  lay  it  flat, 
but  do  not  bone  it ; cut  it  in  pieces  the  length  of  a finger,  rub 
it  with  yolk  of  egg  ; ftrew  over  it  fine  bread  crumbs,  pepper, 
fait,  nutmeg  grated,  lemon-peel,  chopped  parfley  ; broil  it. — 

Anchovy 


THE  LADY’s  ASSISTANT.  245 

Anchovy  fauce.— — Or,  do  it  whole,  done  with  the  above  in- 
gredients, turned  round  and  fkewered  ; then  broiled,  or  roalled 
in  a Dutch  oven. — Anchovy  lauce. 

To  fry  Eels. 

CUT  them  in  pieces  ; feaion  them  with  pepper,  fait,  and 
nutmeg;  flour  them,  fry  them  in  butter.  They  are  a pretty 
o-arniih  for  mod  fifti.—  If  they  are  fmall,  turn  them  round,  and 
fry  them  whole. 

To  bake  Eels. 

TAKE  the  eels,  ftrip  and  clean  them  ; take  a fliallow  pan, 
and  cut  the  eels  in  lengths  according  to  the  depth  of  the  pan  ; 
put  them  in,  and  let  them  ftand  upright  in  it;  it  fhould  be 
full  : put  in  a little  water,  fome  fait,  pepper,  efchalots  cut 
fmall,  fome  fweet  herbs,  and  a little  parfley  cut  fmall  ; fet  them 
into  the  oven  to  bake  : when  they  are  done,  take  the  liquor  that 
comes  from  them,  put  it  into  a faucepan,  and  thicken  it  with 
a jffece  of  butter  rolled  in  flour,  and  a little  white  wine. 

Eels  a-la-'Daube. 

TAKE  three  large  eels,  and  a brace  of  large  tench,  clean 
the  fkins  of  the  eels  well  with  fait,  and  wafh  them  in  two  or 
three  waters ; then  cut  one  open,  and  ftrip  the  fkin  of ; lay  it 
fiat,  pick  the  flefh  of  the  eel  and  of  the  tench  from  the  bones  ; 
mince  and  feafon  it  with  pepper,  fait,  cloves,  and  mace;  grate 
in  three  parts  of  a nutmeg ; cut  the  flefh  of  two  more  eels  into 
long  pieces,  fuch  as  are  cut  for  larding  ; cut  open  another,  fkin, 
and  lay  that  flat  ; then  cut  out  the  flefh  of  a couple  of  large 
eels  into  long  flips  ; then  lay  a Jayer  of  eel  upon  the  firft  fkin, 
and  then  a layer  of  minced-meat ; upon  this  put  more  eel,  and 
upon  them  more  minced-meat,  till  all  is  ufed:  prefs  it  down 
with  the  hand,  and  lay  over  it  the  other  lkins  ; tie  them  round 
tight,  and  in  fuch  a manner  that  the  whole  may  be  kept  en- 
tire; then  wrap  it  carefully  up  in  a linen  cloth,  and  put  it 
into  a faucepan  with  fome  fifh  broth;  fet  it  over  a flow  fire, 
and  let  it  ftew  flowly  for  fome  time  : when  it  is  three-parts 
done,  pour  in  a pint  of  red  wine,  and  put  in  half  a dozen  cloves, 
a couple  of  bay-leaves  broke,  fome  whole  white  pepper,  and 
fait ; cover  up  the  faucepan,  and  let  thefe  ftew  till  the  eels  are 
quite  done  ; then  take  it  off,  and  let  it  all  cool  together.  This 
d ifli  the  French  eat  inftead  of  our  collared  eels  : they  cut  it 
into  flices : it  looks  very  nice,  and  cats  well. 

*3 


Collared 


246  THE  LADY’s  ASSISTANT. 

Collared  Eels. 

SLIT  them  up  the  back,  take  out  the  bones,  wafn  and  dry 
them  well  ; ftrew  over  them  fcalded  parfley  and  fage  chopped, 
pepper,  and  fait  ; roll  them  tight,  tie  them  up  in  cloths  ; boil 
them  in  fait  and  water,  with  the  heads  and  bones,  pepper-corns, 
ginger,  and  a little  vinegar ; boil  them  till  tender;  tie  the  cloths 
tight,  hang  them  up  : when  the  pickle  is  cold,  put  them  in. 

1 

Potted  Eels.  _ 

RIP  open  the  eels,  bone  and  cut  them  into  pieces;  wafn  and 
dry  them  very  well  ; feafon  them  high  with  pepper,  fait,  and 
nutmeg  ; put  them  into  a pot ; lay  on  pieces  of  butter;  bake 
them  ; pour  off  all  the  gravy,  prefling  them  hard  that  none 
may  remain  ; pour  on  clarified  butter. 

To  pickle  Eels. 

TAKE  fome  cels,  fkin  them,  flit  them  down  the  belly,  take 
”out  the  bones,  rub  them  well  all  over  with  common  fait ; let 
them  lie  three  days,  and  turn  them  every  day  ; then  take  them 
out  of  the  brine,  wafh  them  in  water,  and  wipe  them  dry  with 
a cloth  ; feafon  them  with  nutmeg,  cloves,  mace,  and  a bay- 
leaf  ; roll  them  in  a collar,  and  tie  them  tight  in  a cloth  ; boil 
them  in  an  equal  quantity  of  white  wine  and  vinegar  : when 
they  are  tender,  take  them  out  of  the  liquor,  and  let  them  to 
cool : when  they  are  cold,  put  them  into  the  fame  liquor  again ; 
if  there  is  not  liquor  enough,  boil  fome  more  vinegar,  white 
wine,  and  fpices:  fet  them  upon  their  ends  while  they  are  cool- 
ing, and  they  will  keep  their  fhape  much  better. 

To  fry  Lampreys. 

CUT  off  the  heads,  and  fave  the  blood  that  runs  from  them  ; 
then  wafh  them  well  in  warm  water,  dry  them  in  a cloth,  fry 
them  in  a little  frefh  butter  till  half  done  ; pour  out  the  fat, 
and  put  in  a little  white  wine  ; fhake  the  pan  round  ; put  in 
a little  whole  pgppcr,  nutmeg,  fait,  fweet  herbs,  and  a bay- 
leaf,  a few  capers,  a piece  of  butter  rolled  in  flour,  and  the 
blood;  fhake  the  pan  round  often,  and  cover  them  clofe  : when 
they  are  done,  take  them  out ; ftrain  off  the  fauce  ; fqueeze  in 
the  juice  of  a lemon,  and  pour  it  over  the  fifh. 

To  broil  Lampreys. 

WASH  them  very  clean  in  warm  water  ; cut  them  into 
pieces 3 melt  fome  butter,  and  roll  them  in  it  3 make  a feafoning 

with 
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with  grated  bread,  fome  pepper,  fait,  and  fweet  herbs  cut  very 
fmall  : after  the  fifh  is  well  rubbed  in  the  butter,  dip  it  into 
the  feafoning,  and  broil  it  over  a clear,  gentle  fire.  Sauce — • 
take  fome  colouring  for  fauce,  and  add  to  it  fome  chives  cut 
fmall,  parfley,  mufhrooms,  capers,  an  anchovy  minced  fine, 
fome  pepper,  and  fait  ; put  to  it  a little  filh  broth,  and  fome 
fifh-cullis  to  thicken  it ; boil  it,  and  ftrain  it  over  the  fifh. 

7b  few  Lampreys. 

TAKE  the  lampreys,  fkin  and  gut  them.,  grate  fome  lemon- 
peel,  and  put  to  it  fome  pepper,  fait,  beaten  cloves,  and  mace  ; 
mix  thefe  together;  fkewer  the  lampreys  round,  and  dip  them 
in  the  feafoning  : put  fome  flices  of  butter  into  a fiew-pan  ; 
put  in  the  filh,  with  half  a pint  of  good  fifh-gravy,  a quarter 
of  a pint  of  white  wine,  an  anchovy,  a bunch  of  fweet 
herbs,  and  an  onion  fiiced  ; turn  them  often  : when  they 
are  tender,  take  them  out ; {train  off  the  fauce,  and  thicken  it 
with  half  a fpoonful  of  flour  mixed  in  a little  gravy  ; put  in 
the  fifh,  and  let  them  be  quite  hot  ; then  lay  them  into  a di(h, 
and  pour  the  fauce  over  them.  • 

To  pot  Lampreys. 

SCALD  and  fcrape  them,  take  out  the  infides,  efpecially 
the  black  firing;  feafon  with  pepper,  fait,  and  mace;  put 
them  into  a pan,  and  bake  them  in  a flow  oven  : when  they 
are  done,  take  them  out  of  the  gravy,  put  them  into  a clean 
pan,  and  cover  them  with  clarified  butter. 

To  bake  a Collar  of  FiJJo. 

SKIN  and  gut  a large  eel,  wafii  it  very  clean  in  two  or  three 
waters;  half-boil  it;  pick  all  the  meat  from  the  bone;  make 
a feafoning  with  beaten  mace,  pepper,  fait,  nutmeg,  fweet 
herbs,  parfley,  a little  grated  lemon-peel,  and  fome  grated  bread  ; 
beat  thefe  and  the  flefh  of  the  eel  together  in  a mortar  very  fine ; 
let  them  all  be  well  mixed  ; then  take  a flat  fifh  that  will  roll 
well,  either  turbot,  fkate,  foies,  or  thornback  ; take  all  the 
bones  and  fins  from  the  flat  fifh,  and  lay  upon  it  the  forced- 
meat  (but  leave  a little  of  it),  roll  it  up  very  tight,  open  the 
fk.n  of  the  eel,  and  bind  up  the  collar  with  it ; let  it  be  flat  at 
top  and  bottom,  that  it  may  lie  well  in  the  di(h;  butter  an 
earthen  difh,  and  fet  it  in  upright  ; flour  it,  and  flick  pieces  of 
butt'  r on  the  top,  and  at  the  edges,  that  it  may  run  down  on 
the  fifh  ; let  it  be  baked  enough,  but  great  care  mult  be  taken 
to  prevent  its  being  broke;  put  a quarter  of  a pint  of  water 
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into  the  difh.  For  fauce — take  the  water  the  eel  was  boiled  in 
and  the  bones  of  the  eel,  with  the  fins,  &c.  of  the  other  fifh  \ 
put  them  into  a faucepan,  with  a bunch  of  fweet  herbs,  an 
onion,  fume  mace,  cloves,  and  white  pepper  ; let  thefe  flew’  till 
reduced  to  a quarter  of  a pint ; Drain  it  ; add  to  it  three  or  four 
fpoonfuls  of  fifh-cullis,  a few  truffles  and  morells,  a few  mufh- 
rooms,  two  fpoonfuls  of  ketchup,  or  half  a one  of  foy,  a piece  of 
butter  rolled  in  flour;  fealon  it  with  a little  fait,  andgiveita  boil; 
then  take  the  forced-meat  which  was  left,  mix  it  up  with  the 
yolk  of  an  egg  into  little  balls,  and  fry  them  : when  the  fifh  is 
done,  lay  it  in  the  difh,  pour  the  fauce  ov-er  it,  and  lay  the  balls 
round. 

This  docs  well  in  a Dutch  oven, 

FLOUNDERS, 

Fo  chocfe  Flounders. 

THEY  fnould  be  ftiff,  their  eyes  bright  and  full,  their  bo- 
dies thick  : they  are  both  fea  and  river  fifh  ; and  fhould,  if 
poflible,  be  drefled  alive.  They  are  in  fealon  from  January 
to  March,  and  from  July  to  September, 

i jTi o boil  Flounders. 

PUT  on  a Dew  pan,  with  water  fufficient  to  cover  the  quan- 
tity of  flounders  which  are  to  be  dreft;  put  in  fome  vinegar 
and  horfe-radifh  : when  the  water  boils,  put  in  the  fifh,  but  let 
them  be  well  cleaned  and  their  fins  cut  off ; do  not  let  them  boil 
too  faff,  left  they  break  : when  they  are  enough,  lay  them  on 
a fifh-plate,  the  tails  in  the  middle.  Sauce—  parfley  and  butter. 

Plaice  and  dabs  are  boiled  in  the  fame  manner. 

Fo  fry  Flounders , Dabs , or  Plaice. 

PUT  oil,  rendered  lard,  or  dripping,  into  a frying-pan,  fuf- 
ficient to  cover  the  fifh  ; let  the  fat  boil  before  the  fifh  is  put 
in  ; dry  the  fifh  well  with  a cloth,  and  flour  it  : when  fried, 
Jay  it  on  a coarfe  cloth  to  drain, 

To  flew  Flounders , Dabs,  or  Plaice. 

CLEAN  the  flounders,  and  cut  off  the  fins;  put  them  intoa 
ftew-pan,  with  as  much  water  as  will  cover  them  ; put  to  them 
an  anchovy  fplit,  a blade  of  mace,  fome  fait,  a fpoonful  of  le- 
mon-juice, and  an  efchalot ; let  thefe  fimmer  very  flowly  till 
they  are  enough  ; feum  them  very  clean  ; lay  them  to  drain  in 
fL  difh,  but  keep  them  hot  $ then  Drain  off  the  liquor  into  the 

ftew-pan. 
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ftew-pan,  put  to  it  a piece  of  butter  rolled  in  flour,  a fpoonful 
of  ketchup,  fome  pickled  mufhrooms,  and  a glafs  of  white 
wine  : let  it  boil  till  it  is  ofia  proper  thicknels  ; if  there  is  any 
feum,  take  it  clean  off,  and  pour  the  fauce  over  the  fifh. 

Another  Way. 

TAKE  the  flfh,  and  fry  them  of  a fine  brown  ; then  take 
them  up,  and  add  to  the  butter  they  were  fiied  in,  water  fuf- 
ficient  to  make  fauce  for  the  quantity  of  fifh  that  are  done  ; to 
a quart  of  water  two  anchovies  and  an  onion  fliced,  a fpoonful 
of  ketchup,  and  two  fpoonfuls  of  red  wine;  let  it  fimmer  a 
quarter  of  an  hour,  then  put  it  into  the  difh  : let  them  flew 
very  flowly  a quarter  of  an  hour,  then  take  them  out ; put  them 
into  a warm  difh,  and  thicken  the  fauce  with  butter  and  flour; 
give  it  a boil,  and  ftrain  it  off ; pour  it  over  the  fifil. 

‘To  fricajfee  Flounders , L? c. 

CLEAN  the  fifh,  and  take  off  the  black  fkin,  but  not  the 
white  ; cut  the  flefh  from  the  bones  into  long  fl ices,  and  dip 
them  into  yolk  of  egg  ; ffrew  over  them  fome  bread-rafpings, 
and  fry  them  in  clarified  butter:  when  they  are  enough,  lay 
them  upon  a plate,  and  keep  them  hot.  For  fauce — take  the 
bones  of  the  fifh,  boil  them  in  fome  water  ; then  put  in  an  an- 
chovy, fome  thyme,  parfley,  a little  pepper,  fait,  cloves,  and. 
mace  : let  thefe  limmer  till  the  anchovy  is  diffolved  ; then  take 
the  butter  the  fifh  was  fried  in,  put  it  into.a  pan  over  the  fire ; 
fhake  fome  flour  into  it,  and  keep  ftirring  it  while  the  flour  is 
fhaking  in  ; then  drain  the  liquor  into  it,  and  let  it  boil  till  it 
is  thick  ; fqueeze  fome  lemon  juice  into  it ; put  the  fifh  into  a 
difh,  and  pour  the  fauce  over  them. 

Sa't  or  Tujk  Fijh. 

SOAK  it  a day  or  two,  according  to  its  fize  and  faltnefs; 
lay  it  on  bricks  or  ftones  all  night;  put  it  again  into  water  the 
day  it  is  ufed,  and  boil  it. — Ling  requires  a great  deal  of  doing  j 
it  muff  only  fimmer  ; fometimes  it  will  take  twp  hours  fim~ 
meriug  after  twelve  horns  fluking. — Water-cod  need  only  be' 
boiled  and  well  feu  named  — Scotch  haddocks  fhould  be  iaid  in 
fo.kall  night;  they  may  either  be  broiled  or  boiled  ; if  broil- 
ed, they  fhould  be  fpht  afunder.  For  fauce — etrg  fauce,  parf- 
nips  whole  or  rnafhed,  potatoes,  and  plain  butier  ; or,  when 
boiled,  pull  the  falt-filh  into  flakes,  pour  over  it  egg  lauce,  or 
piafhed  parfnips, 
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SPRATS. 

SLo  choofe  Sprats. 

THEY  are  chofe  by  the  lame  rules  as  herrings.  They  are 
in  feafon  all  the  winter. 

To  bake,  or  broil  Sprats. 

DO  them  as  herrino-s. 

O 

To  pickle  Sprats  like  Anchovies. 

TAKE  a peck  of  the  beft  fprats  (they  muft  be  very  frefh) 
■not  wafhed  or  wiped,  but  as  they  come  out  of  the  water - 
have  ready  two  pounds  of  common  fait,  four  pounds  of  fait- 
petre,  a quarter  of  a pound  of  bay-falt,  two  ounces  of  falt-pru- 
nella,  two  pennyworth  of  cochineal,  pounded  all  in  a mortar 
and  mixed  together ; put  them  into  a ftone  pot  or  fmall  barrel  ; 
lay  a row  of  fprats,  then  a layer  of  the  falts,  and  foon  till  the 
pot  is  full  ; prefs  them  hard  down,  cover  them  clofe  ; let  them 
ftand  fix  months,  and  they  will  be  fit  for  ufe.  A barrel  is  beft, 
as  they  can  then  be  turned  bottom  upwards  every  week. 

To  pickle  Sprats. 

DO  them  in  the  fame  manner  as  herrings. 

LOBSTERS. 

To  choofe  Lobjlers. 

THEIR  tails,  if  frefh,  fhould  be  ftiff,  and  pull  up  with  a 
fpring  ; if  ftale,  the  tail  will  be  flabby.  This  direction  is  for 
boiled  lobfters.  It  is  better  to  buy  them  alive,  and  boil  them  ; 
but  then  they  will  fometimes  live  till  they  are  quite  fpent : if 
they  have  not  been  long  taken,  the  claws  will  have  a quick, 
ftrong  motion  uponfqueezing  the  eyes.  The  heavieft  are  efteem- 
ed  the  beft.  The  cock-lobfter  is  known  by  the  narrow  back- 
part  of  his  tail ; the  two  uppermoft  fins  within  his  tail  are  ftiff 
and  hard  ; but  thofe  of  the  hen  are  foft,  and  the  tail  broader. 
The  male,  though  generally  fmaller  than  the  female,  has  the 
higheft  flavour  in  the  body ; his  flefh  is  firmer,  and  the  colour, 
when  boiled,  is  redder. 

To  butter  Lobjlers. 

WHEN  boiled,  take  out  the  meat,  cut  it  into  pieces;  put  to 
it  a little  gravy,  the  infide  of  the  lobfter,  and  the  fpawn 
bruifed,  a very  little  white  wine,  pepper,  fait,  nutmeg,  grated 
lemon-peel,  a piece  of  butter  mixed  with  flour, • and  a little 

lemon- 
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lemon-juice;  ftir  this  together;  let  it  boil  up:  quarter  the 
chine  ; pepper,  fait,  and  broil  it ; lay  it  round  the  difh  on  the 
reft.  Garnilhwith  fliced  lemon. 

Another  Way. 

CUT  the  lobfter  in  pieces,  as  before  ; put  to  it  a little  water, 
pepper,  fait,  nutmeg,  a piece  of  butter  mixed  with  flour  : boil 
it  up. 

T 0 Jlew  Lohjiers. 

WHEN  the  lobfters  are  boiled,  pick  the  meat  clean  from  the 
fhells  ; take  a pint  of  water,  a little  mace,  a little  whole  pep- 
per, and  the  {hells  of  the  lobfters  ; let  them  boil  till  all  their 
goodnefs  is  out : ftrain  off  the  liquor,  and  put  it  into  a fauce- 
pan  ; put  in  the  lobfters,  with  a piece  of  butter  rolled  in  flour, 
a fpoonful  or  two  of  white  wine,  and  a little  juice  of  lemon  : ' 
let  them  boil,  and  then  lay  them  in  the  difh. 

T 0 broil  Lohjiers. 

WHEN  the  lobfters  are  boiled,  fplit  their  tails  and  chines, 
crack  the  claws,  pepper  and  fait  them  ; take  out  their  bodies, 
and  what  is  called  the  lady  ; then  put  them  again  into  the 
{hells,  and  then  upon  the  gridiron  over  a clear  fire;  likewife 
the  tails  and  the  claws;  bafte  them  with  butter,  and  fend  them 
to  table,  with  melted  butter  in  a boat. 

To  roajl  Lohjiers. 

MORE  than  half  boil  it;  fet  it  in  a Dutch  oven,  bafte  it 
well  till  nicely  frothed  ; ferve  it  with  melted  butter. 

To  pot  Lohjiers. 

BOIL  it  well,  pick  out  all  the  meat  and  infide  ; feafon  high 
with  pepper,  fait,  and  nutmeg;  beat  it  fine,  with  butter  enough 
to  make  it  mellow,  put  it  down  clofe  in  the  pot;  fet  it  in  a 
flack  oven  for  two  or  three  minutes  ; pour  over  clarified  butter. 

Another  Way. 

SEASON  the  meat  from  the  claws  and  infide,  as  before  di- 
rected, and  pound  it  ; lay  fome  at  the  bottom  of  the  pot,  then 
the  tail  well  feafoned  ; fill  the  pot  with  the  remainder;  pour 
over  clarified  butter. 

CRABS. 

To  choofe  Crabs. 

Trie.  / will  not  keep  fo  long  as  lobfters : when  they  are  in 

8 per  fed  ion, 
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perfection,  the  joints  of  the  legs  are  ft  iff,  and  the  body  has  a 
very  fweet  fmell;  when  they  have  been  kept  too  long,  the  joints 
are  limber,  the  eyes  look  dead  and  loofe,  accompanied  with  a 
very  bad  fmell. 

To  butter  Crabs. 

PICK  out  the  fifh,  bruife  the  infide ; heat  it  in  a little  gravy, 
with  a little  wine,  fome  pepper,  fait,  nutmeg,  a few  crumbs  of 
bread,  a piece  of  butter,  with  a very  little  flour,  fome  vinegar 
or  lemon -juice. 

Crab  browned  and  ferved  in  the  Shell. 

LEAVE  the  great  {hell  whole,  mince  all  the  fifh,  fhred  fome 
parfley,mufhrooms,  or  truffles,  a little  young  onion  ; frythefe, 
put  in  the  minced  crab,  with  the  infide  bruifed,  fome  pepper, 
fait,  and  grated  lemon-peel ; ftir  this  about,  fhake  on  fome 
flour,  and  add  a little  lemon-juice,  with  fome  good  gravy  ; let 
this  fimmer  up,  fill  the  fhell  or  fhells;  ftrew  over  crumbs  of 
bread;  brown  them  in  a Dutch  oven,  or  with  a falamander. 

PRAWNS  and  SHRIMPS. 

To  choofe  Prawns  and  Shrimps. 

WHEN  in  perfection  they  have  a very  excellent  fmell ; they 
are  firm  and  ftiff ; the  tails  alfo  are  the  fame,  for  they  turn  ftiffly 
inwards:  when  the  prawns  are  frefh,  their  colour  is  very 
bright ; but  when  they  are  ftale,  the  tails  grow  limber,  they 
lofe  the  brightnefs  of  their  colour,  and  grow  pale  and  clammy. 

Shrimps  are  of  the  prawn  kind,  and  are  known  to  be  good 
or  bad  by  the  fame  rules. 

To  butter  Prawns  or  Shrimps. 

MELT  a piece  of  butter  mixed  with  flour,  n 
gravy,  keep  it  ftirring  ; put  in  the  fifh,  with  a little  nutmeg 
grated,  pepper,  and  fait : fimmer  them  up,  lay  toafted  bread 
round,  cut  three-cornered. 

Cray-Fijh  and  Prawns  in  Jelly. 

PUT  feveral  into  favoury  jelly,  taking  care  they  lie  feparate. 

T o pot  Shrimps. 

WHEN  boiled,  feafon  them  well  with  pepper,  fait,  a little 
pounded  cloves  ; put  them  clofe  into  a pot,'  fet  them  for  a few 
minutes  into  a flack  oven  ; pour  over  clarified  butter. 

Cray - 
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Cray-Fifh  with  white  Sauce. 

WHEN  boiled,  pick  the  fhells  from  the  tails,  and  from  the 
great  claws;  take  off  the  fmall  claws;  thicken  fome  white 
gravy  with  cream,  flour,  and  a bit  of  butter ; add  pepper  and 
fait /a  little  chopped  parfley  ; heat  the  cray-fifh  in  this  ; ferve 
it  very  hot.  Only  the  tails  may  be  done. 

Cray-Fifh  difguifed. 

WHEN  boiled,  take  the  great  Ihells  from  the  bodies,  and 
the  fhells  from  the  tails,  leave  the  large  claws  intire  on  the  bo- 
dies, take  off  the  fmall  ones;  put  into  the  bottom  of  a di fh. 
parfley,  a little  onion,  mufhrooms,  fweet  herbs,  all  chopped  ; 
place  the  cray-fifh  on  this  round  thedifh,  the  tails  towards  the 
middle,  and  fo  in  rows  till  the  difh  is  covered  ; pour  in  fome 
good  gravy  a little  thickened,  and  lemon-juice  ; itrew  crumbs 
of  bread,  pepper,  fait,  and  nutmeg  all  over  the  top;  heat  and 
brown  this  in  a common  or  Dutch  oven. 

OYSTERS. 

To  choofe  Oyjlers. 

THE  goodnefs  of  oyfters  confifts  in  their  being  healthy  and 
properly  relifhed;  the  Pyfleet,  Colchefter,  and  Milford  oyfters, 
are  by  far  the  beft  ; but  the  native  Milton  are  reckoned  very 
good,  being  the  whiteft  and  fattefl  : they  are  known  to  be  alive 
and  vigorous  when  they  clofe  faft  upon  the  knife,  and  let  go  as 
foon  as  they  are  wounded  in  the  body.  They  fhould  be  eat  as 
foon  as  opened,  for  they  foon  become  poor  and  flabby.  The 
rock  oyfters  are  the  largeft.  Oyfters  are  very  good  boiled  in 
the  fhells. 

Oyfters  ftewed. 

WASH  them  in  their  own  liquor,  ftrain  them  ; put  them  in- 
to a fauce-pan,  with  fome  white  pepper  pounded,  a little  beaten 
mace,  a little  cream,  a piece  of  butter  mixed  with  flour  ; flir 
this  till  it  boils,  throw  in  the  oyfters,  fimrner  them  till  enough; 
add  fait,  if  wanted  ; toaited  fippets  round  the  difh. 

Oyfier  Loaves. 

STEW  them  as  above  ; fill  little  Dutch  loaves  with  them, 

A Ragout  of  Oyjlers. 

MAKE  a batter  with  two  or  three  eggs,  pepper,  fait,  grated 
lemon-peel,  chopped  parfley,  a little  flour  ; dip  in  the  oyfters, 
fry  them,  drain  them ; pour  the  fat  out  of  the  pan,  fhake  in 

fome 


254  THE  LADY’s  ASSISTANT. 

fome  flour,  put  to  it  a little  good  gravy,  ftir  it  over  the  fire  till 
brown  and  thick  ; add  a little  more  gfavy,  the  oyfter-liquor 
drained,  a little  white  wine  ; throw  in  the  oyfters,  {hake  them 
round,  fimmer  them  a little.  Thirty  oyfters  make  a pretty  difli. 

Oyjiers  on  Skewers. 

PUT  a bit  of  butter  into  a ftew-pan,  throw  in  large  oyfters 
and  fome  muftnooms,  with  pepper,  fait,  pounded  cloves,  par- 
fley,  and  fweet  herbs  chopped,  a duft  of  flour;  ftir  thefe  about 
half  a minute,  then  put  the  oyfters  on  filver  fkewers,  a mufh- 
room  between  each  ; roll  them  in  crumbs  of  bread;  broil  them  ; 
put  into  the  ftew-pan  a little  good  gravy,  let  it  be  thick  and 
palatable;  a little  lemon-juice.  Serve  the  oyfters  on  the  {kew- 
crs  ; the  fauce  in  the  difh.  ■ 

Oyfters  fcclloped. 

WASH  them  in  their  own  liquor,  ftrain  the  liquor  to  them; 
put  fome  into  fcolloped -{hells,  ftrew  over  them  bread-crumbs, 
with  a littje  pepper,  a bit  of  butter  ; then  more  oyfters,  bread- 
crumbs, and  a bit  more  butter  at  the  top  ; let  them  into  a 
Dutch  oven,  let  them  be  a nice  brown. 

• Forced  Oyfters  in  Shells. 

SCALD  the  oyfters  in  their  own  liquor,  chop  them  ; add 
parfley  and  anchovy  chopped,  crumbs  of  bread,  lemon-peel 
grated,  pepper,  fait,  nutmeg,  a little  cream,  yolk  of  egg,  a piece 
of  butter,  and  fome  whole  oyfters  ; fill  fome  fcolloped-fliells, 
ftrew  over  a few  crumbs  of  bread,  brown  them  in  a Dutch  oven. 

Oyfters  in  Shells , another  Way. 

PUT  a bit  of  butter  in  a ftew-pan,  throw  in  oyfters,  chopt 
mufhrooms,  and  parfley,  grated  lemon-peel,  pepper,  and  fait, 
a littleyoung  onion,  or  efchalot;  ftir  them  about  a minute,  fill 
the  {hells,  put  in  a bit  of  butter  and  the  oyfter-liquor;  ftrew 
over  crumbs  of  bread,  brown  them. 

T<?  fry  Oyfters. 

MAKE  a batter  with  the  yolk  of  one  or  two  eggs,  a little 
nutmeg,  fome  beaten  mace,  a little  flour,  and  a little  fait;  dip 
in  the  oyfters,  fry  them  in  hog’s  lard,  a light  brown.  If  agree- 
able a little  parfley  may  be  flrred  fine  and  put  into  the  batter. 


Oyfters 
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Oyjlcrs  a-la-Daube. 

MAKE  a feafoning  of  parfley,  bafil,  and  chives,  cut  very 
fmall  ; open  the  oyfters,  loofen  them,  but  do  not  take  them 
out  of  the  bottom-fhell  ; put  a little  of  the  feafoning  to  each 
oyfter,  with  pepper,  and  a little  white  wine  ; put  on  the  top- 
fhell,  and  fet  them  on  the  gridiron  ; lay  from  time  to  time  a 
red-hot  {hovel  over  them  : when  they  are  enough,  takeoff  the 
upper  {hell,  and  fend  them  to  table  in  the  under  one. 

Oyfters  fried. 

DIP  them  in  yolks  of  eggs  that  are  beat  with  flour,  fait,  and 
nutmeg,  fry  them  a light  brown  ; they  are  proper  garnifh  for 
cod,  and  calf’s  head  hafhed,  &c. 

T 0 pickle  Oyfters. 

WASH  the  oyfters,  and  ftrain  the  liquor  off  very  clear  ; add 
to  it  a little  white  wine  vinegar,  with  fome  fait,  whole  pepper, 
a race  of  ginger,  two  or  three  bay-leaves,  with  an  onion  ; boil 
thefe  together,  then  put  in  the  oyfters,  and  let  them  boil  very 
gently  till  they  are  tender  ; take  oft'  the  fcum  as  it  rifes;  when 
they  are  enough,  take  them  out  with  a fpoon  ; when  the  pickle 
is  cold,  put  them  up  in  a pot  or  fmall  barrel,  flop  them  up  clofe. 
They  will  keep  five  or  fix  weeks. 

Or, 

WASH  them  about  in  their  own  liquor  ; ftrain  the  liquor; 
boil  the  oyfters  gently  in  it  till  enough,  fcumming  it;  take  out 
the  oyfters  ; put  to  the  liquor  a little  vinegar  and  Lifbon  wine, 
a few  black  pepper-corns,  a little  mace,  nutmeg,  and  fait ; boil 
this  together  ; when  cold,  put  it  to  the  oyfters  ; keep  them  clofe 
covered  in  a barrel  or  jar. 

MUSSELS. 

Ragout  of  Muffels. 

MELT  a little  butter  in  a ftew-pan,  take  the  muffels  out 
of  the  fhells,  fry  them  a minute  with  a little  chopped  parfley, 
then  {hake  over  them  a little  flour,  put  in  a little  cream,  pep- 
per, fait,  nutmeg,  and  lemon-juice  ; boil  them  up  ; if  they  are 
to  be  brown,  put  good  gravy  inftead  of  cream. 

Or, 

WHEN  the  muffels  are  well  cleaned,  (lew  them  without 
water  till  they  open,  take  them  from  the  fhells,  fave  the  liquor; 

put 
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put  into  a dew-pan  a bit  of  butter,  with  a few  mufhrooms 
chopped,  a little  parfley,  and  a little  grated  lemon-peel  • dir 
this  a little  about,  put  in  fome  good  gravy,  with  pepper’  and 
fait;  thicken  this  with  a little  flour,  boil  it  up,  put  in  the 
muflels  with  a little  liquor;  let  them  be  hot. 

N.  B.  When  muffels  are  dewed,  throw  among  them  a half 
crown,  or  any  piece  of  filver  ; if  that  is  not  difcoloured,  the 
muficls  may  be  eat  with  the  greated  lafety,  without  taking  any 
thing  out  of  them,  as  is  the  ufual  method. 

anchovies. 

To  choofe  Anchovies. 

THEY  are  preferved  in  barrels  with  bay-falt;  no  other  fifh 
has  the  fine  flavour  of  the  anchovy.  They  are  caught  upon 
the  coafts  of  Provence  and  Catalonia,  in  May,  June,  and  July. 
The  fined  are  thofe  which  look  red  and  mellow,  and  the  bones 
moid  and  oily;  the  flefli  fhould  be  high-flavoured,  and  the  li- 
quor fhould  look  reddifh,  and  have  a fine  flavour. 


POULTRY. 

T U R K I E S.  * 

To  choofe  a Turkey-cock. 

IF  young,  it  has  a fmooth  black  leg,  with  a fhort  fpur,  the 
eyes  full  and  bright,  and  the  feet  limber  and  moid;  take 
care  the  fpurs  are  not  cut  or  feraped.  If  it  is  dale,  the  eyes 
will  be  funk,  and  the  feet  dry. 

Hen  Turkey. 

THE  hen  turkey  is  known  to  be  frefh  or  dale,  old  or  young, 
by  the  fame  rules  ; only,  if  die  is  old  her  legs  will  be  red  and 
rough  ; if  fhe  is  with  egg,  the  vent  will  be  foft  and  open  ; if 
the  vent  is  hard,  fhe  has  no  eggs. 

To  boil  a Turkey. 

MAKE  a dulling  with  grate^l  bread,  oyflers  chopped,  grated 
lemon-peel,  pepper,  fait,  nutmeg;  about  four  ounces  of  but- 
ter, or  fuet  chopped,  a little  cream,  yolks  of  eggs,  to  make  it  a 
light  duffing  ; fill  the  craw  ; if  any  is  left,  make  it  into  balls; 
flour  the  turkey  ; put  it  into  water  while  cold  5 take  off  the 

feum 
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fcum  as  it  rifes,  let  it  boil  gently ; a middling  turkey  will  take 
about  an  hour.  Boil  the  balls,  lay  them  round  it,  with  oyfler- 
i'aucc  in  the  d ifh,  and  in  a boat.  The  fluffing  may  be  made 
without  oyflers ; or  it  may  be  fluffed  with  forced-meat,  or  fau- 
fage-meat,  mixed  with  a few  crumbs  of  bread  and  yolks  of  eggs. 
If  oyflers  are  not  to  be  .had,  white  celery  fauce  is  very  good,  or 
white  fauce. 

T o boil  a 'Turkey  au  Bourgeois. 

LET  the  turkey  be  truffed  for  boiling  ; fet  on  a pot  with 
fome  water  and  fome  fait,  a large  handful  of  chopt  parfley,  and 
four  or  five  pepper-corns;  when  it  boils  put  in  the  turkey,  and 
let  it  boil  very  gently  till  it  is  enough,  but  be  very  careful  it 
is  not  done  too  much  ; when  it  is  near  done,  fet  on  a faucepan, 
with  a piece  of  butter  rolled  in  flour,  and  a little  water  j cut 
fome  parfley  very  fmall,  and  put  into  it  a thin  flice  of  garlick, 
two  anchovies,  a tea-fpoonful  of  lemon-peel,  cut  like  dice*  a 
little  juice  of  lemon,  and  fome  fait:  let  thefe  flew  together, 
and  then  thicken  it ; take  up  the  turkey,  and  pour  the  fauce 
over  it* 

To  Jlew  a Turkey. 

TAKE  a pot,  large  enough  to  hold  a turkey,  lay  at  the  bot- 
tom four  fkewers  acrofs,  and  upon  thefe  lay  the  turkey;  pour 
in  a quart  of  good  veal  gravy,  and  a bunch  of  celery  cut  very 
fmall,  with  fome  beaten  mace;  let  thefe  flew  as  flow  as  poffible, 
till  the  gravy  is  more  than  half  confumed  ; then  roll  a large 
piece  of  butter  in  flour,  and  put  into  the  pot  ; when  it  is  melt-* 
ed,  put  in  a glafs  of  Madeira  or  white  wine:  if  there  is  not 
fauce  enough,  add  a little  flrong  veal  gravy,  but  then  butter 
mufl  be  added  to  make  it  of  a proper  thicknefs  ; when  the  tur- 
key is  tender,  take  it  up,  and  pour  the  fauce  over  it — pickled 
mufhrooms,  or  oyflers,  may  be  added  to  the  fauce. 

Turkey  Jtewed  with  Celery. 

STUFF  the  turkey  as  when  flewed  brown  (leaving  out  the 
oyflers)  or  with  forced-meat ; boil  it  till  near  enough,  with  an. 
onion,  a little  whole  pepper,  a piece  of  lemon-peel,  and  a bunch 
cf  fweet  herbs  in  the  water  ; have  fome  celery  cut  into  lengths 
and  boiled  till  near  enough  ; put  them  into  fome  of  the  liquor 
the  turkey  was  boiled  in  ; lay  in  the  turkey,  breafl  downwards 
ltew  it  a quarter  of  an  hour,  or  till  it  is  done ; but  do  not  over- 
do it : take  it  up  : thicken  the  fauce  with  a piece  of  butter  rol- 
led in  flour,  and  fome  good  cream  ; add  fait  and  chyan. 

r \ Turkey 
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Turkey  Jlewed  brown, 

TAKE  a fmall  turkey  and  bone  it;  fill  it  with  a forced- 
meat  made  as  follows: — Take' half  a pound  of  veal,  and  th‘e 
meat  of  two  pigeons,  a tongue  out  of  the  pickle,  boiled  and 
peeled  ; chop  all  thefe  ingredients  together,  and  beat  them  in  a 
mortar,  with  fotne  marrow  from  a beef  bone,  or  a pound  of  fuet 
from  a loin  of  veal  ; feafon  them  with  two  or  three  cloves,  two 
or  three  blades  of  mace,  and  half  a nutmeg,  dried  at  the  fire, 
and  pounded,  with  fome  fait  ; mix  all  thefe  well  together;  fill 
the  turkey,  and  fry  it  of  a fine  brown  ; put  it  into  a pot  that 
will  juft  hold  it,  lay  fome  fkewers  at  the  bottom  of  the  pot,  to 
keep  the  turkey  from  fticking  ; put  in  a quart  of  good  beef 
gravy,  cover  it  clofe,  and  let  it  flew  for  half  an  hour  very  gent- 
ly, then  put  in  a glafs  of  red  wine,  one  fpoonful  of  ketchup,  a 
large  fpoonful  of  pickled  mufhrooms,  fome  truffles,  morells, 
and  a piece  of  butter  rolled  in  flour  ; cover  it  clofe,  and  let  it 
itew  half  an  hour  longer.  Fry  fome  hollow  French  loaves, 
then  take  fotne  oyfters,  ftew  them  in  a faucepan,  with  a bit  of 
macc,  their  liquor,  a little  white  wine,  and  a piece  of  butter 
rolled  in  flour;  let  them  ftew  till  they  are  pretty  thick,  fill  the 
loaves  with  them  ; day  the  turkey  in  the  difh,  pour  the  fauce 
over  it  ;•  lay  the  loaves  on  each  fide. 

Turkey  Jlewed  brown  another  Way. 

CUT  the  turkey  up  the  back;  take  out  the  entrails,  and 
the  bones  out  of  the  body,  leave  on  the  rump,  legs,  and  wing 
bones ; chop  fome  oyfters,  fact,  marrow,  or  a piece  of  butter, 
Jem  on -peel  grated,  the  crumb  of  a French  roll  foaked  in  cream, 
pepper,  fait,  nutmeg,  parfley  chopped,  yolks  of  eggs;  fill  the 
turkey  with  this,  few  it  up,  lard  the  bread: ; half-roaft  it,  put  it 
into  a veflel  that  will  juft  hold  it,  with  three  pints  of  cullis,  or 
good  gravy  (more  if  the'turkey  is  large)  ; let  it  ftew  gently  ah 
hour  and  a half,  or  two  hours ; when  tender,  thicken  the  fauce 
with  a little  flour,  but  firft  feum  it.  Add  fome  oyfters  and 
their  liquors,  frefii  or  pickled  mufhrooms,  a little  chyan,  le- 
mon-juice, if  neceflary* 

A fowl  may  be  ftewed  in  the  fame  manner. 

T o roajl  a Turkey. 

A middle-fized  one  will  be  roafted  in  an  hour.- — Make  a 
fluffing  with  four  ounces  of  butter  or  chopped  fuet,  grated 
bread,  a little  lemon-peel,  parfley,  and  iweet  herbs  chopped, 
' pepper,  fait,  and  nutmeg,  a little  cream,  and  yolks  of  eggs; 
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fill  the  craw  with  this,  or  with  forced-meat;  paper  the  bread 
till  near  done,  then  flour  and  bade  it.  For  fauce— gravy 
alone,  or  brown  celery  fauce,  ormufhroom  fauce.  For  a tur- 
key poult,  gravy  and  bread  fauce. 

As  foon  as  any  kind, of  poultry  is  laid  to  the  fire,  flour  and 
bafte  it. 

To  ro aft  a Turkey  with  Oyfters. 

WHEN  it  is  truffed  for  roafting,  cut  the  liver  to  pieces,  and 
fet  it  over  the  fire  in  a ftew-pan,  with  half  a pint  of  oyfters 
waftied,  and  their  liquor,  which  rnuft  be  ftrained,  fome  pepper 
and  fait,  two  bay-leaves,  two  blades  of  mace,  a piece  of  butter 
rolled  in  flour;  let  tbele  ftew  very  gently  about  ten  minutes, 
and  then  take  them  off ; finge  the  turkey,  and  fluff  it  with  the 
oyfters  ; cover  the  heart  with  thin  dices  of  bacon,  and  put  a 
buttered  fheet  of  paper  over  it ; fpit  it,  and  lay  it  down  to  a 
good  fire,  but  at  a diftance.  While  it  is  roafting,  fet  on  a ftew- 
pan  with  half  a pint  of  effence  of  ham  : take  a pint  of  oyfters, 
throw  them  into  boiling  water  : take  off  the  beards,  then  put 
them  into  the  effence  of  ham  : add  a little  lemon-juice,  give 
them  a boil.  When  the  turkey  is  enough,  and  in  the  difh, 
pour  the  fauce  over  it. 

TojoaJl  a T urkey  the  Italian  Way, 

T AKE  the  liver  of  a young  turkey,  and  mince  it  very  fine, 
with  fome  chopped  parfley,  and  two  or  three  handfuls  of  frefh 
mufhrooms,  fome  pepper,  fait,  and  more  than  an  ounce  of  but- 
ter ; mix  thefe  well  together,  and  put  them  into  the  body  of 
the  turkey;  put  on  a ftew-pan  with  a piece  of  butter,  fome  ef- 
chalots,  fome  pepper  and  fait ; when  it  is  hot  put  in  the  turkey, 
turn  it  often  that  it  may  be  of  a fine  brown,  and  lay  it  to  cool ; 
then  wrap  fome  flices  of  bacon  over  it,  and  cover  it  all  over  with 
paper ; put  it  upon  a fpit,  and  lay  it  down  to  roaft.  For  fauce 
— cut  fome  large  mufhrooms  very  fine,  with  twice  the  quan- 
tity of  parfley,  a few  green  onions  cut  fmall  : put  on  a fauce- 
pan  with  half'a  pint  of  white  wine  ; when  it  is  hot,  put  in  thefe 
ingredients;  add  fome  pepper  and  fait,  the  juice  of  a lemon, 
two  cloves  of  garlick  whole ; let  them  boil,  and  then  put  in  a 
quarter  of  a pint  of  rich  gravy,  and  a fmall  teacup-full  of  oil  ; 
let  all  boil  up  once  or  twice,  then  take  out  the  garlick,  and  put 
in  a piece  of  butter  rolled  in  flour. 

Lay  the  turkey  in  the  difli,  and  pour  the  fauce  over  it. 

S 2 To 
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To  roajl  a Turkey  with  Cray-Fijh. 

TAKE  a young  turkey,  in  Odtober  or  November,  let  it  be 
truffled  as  for  roafting  ; make  fome  forced-meat  with  fome  fat 
bacon,  fuet,  and  the  white  of  a chicken,  all  cut  as  fine  as  pof- 
fible,  and  fome  frefh  mufhrooms  minced  very  fine  ; mix  thefe 
ingredients  well  together,  with  fome  fait,  pepper,  the  leaves  of 
fweet  herbs  picked  clean  from  the  flalks,  and  a little  grated 
nutmeg  ; chop  them  all  together  after  they  are  mixed,  then 
boil  fome  crumb  of  bread  in  rich  cream,  put  it  to  the  forced- 
meat;  then  take  the  yolks  of  two  new-laid  eggs,  beat  them 
well,  and  mix  the  forced-meat  with  them  : fluff  the  crop  of  the 
turkey,  raife  the  fkin  a little  upon  the  breaft,  and  put  as  much 
of  the  forced-meat  as  will  go  in  without  tearing  it;  if  any  is 
left,  put  it  into  the  body,  and  with  it  a ragout  of  cray-fifh  made 
as  follows  : — Wafh  fome  cray-fifh,  and  boil  them  in  water, 
then  pick  out  the  tails  and  bodies  ; cut  fome  mufhrooms,  but 
not  final  1,  fome  truffles  in  thin  flices,  fome  artichoke-bottoms, 
and  afparagus-tops,  boiled  and  cut  into  pieces  ; mix  all  thefe 
together  with  the  cray-fifh,  put  them  into  a faucepan  with  a 
piece  of  butter,  fome  nutmeg  cut  in  flices,  pepper,  fait,  three 
or  four  flices  of  lemon,  a little  onion  cut  fmall  ; let  thefe  all 
fimmer  over  a How  fire,  and  when  enough  put  in  fome  cullis  of 
cray-fifh  to  thicken  it.  Put  fome  of  this  ragout  into  the  body 
of  the  turkey,  tie  up  both  ends,  lkewer  and  fpit  it  for  roafting  ; 
flrew  fome  fluffing  over  it,  then  fome  flices  of  bacon,  and  over 
all  fome  buttered  paper ; let  it  have  a good  fire,  and  be  tho- 
roughly done  ; when  it  is  enough  take  off  the  paper  and  bacon, 
and  pour  over  it  the  reft  of  the  ragout. 

T urkey  forced. 

MAKE  a fluffing  as  above,  raife  the  fkin  from  the  breaft, 
put  under  it  a little  of  the  fluffing,  and  fill  the  craw  ; lay  o» 
the  breaft  thin  flices  of  bacon,  tie  them  on  ; roaft  the  turkey; 
take  the  bacon  off : ferve  the  turkey  with  the  following  fauce 
— Thicken  fome  cullis  with  flour,  boil  it  with  fome  oyfters, 
mufhrooms  pickled  or  frefh;  if  the  latter,  lemon-juice  ; if  the 
firft,  ketchup,  or  mufhroom- powder  and  liquor  : elchalot  chop- 
ped, chyan,  fait,  and  pounded  fpice,  if  neceffary  ; a little  Ma- 
deira, if  the  cullis  requires  it : take  care  not  to  break  the  fkin 
«f  the  breaft  in  fluffing  it. 

Forced  fowl  is  done  in  the  fame  manner. 


A Tur - 
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A 'Turkey  in  Jelly . 

MAKE  a jelly  as  follows 1 alee  a fowl,  (kin  it,  and  take 
out  all  the  fat  ; take  four  pounds  of  leg  of  veal,  without  any 
fat  or  (kin,  put  the  fowl  whole  and  the  veal  into  a faucepan, 
but  take  care  it  is  well  tinned  ; put  to  them  three  quarts  of  wa- 
ter ; let  the  fire  be  very  clear;  they  mud  be  well  feummed,  but 
do  not  let  them  boil,  only  fimmer  very  gently  ; put  in  fome 
white  whole  pepper,  two  or  three  blades  of  mace,  half  a nut- 
meg, and  a little  lemon-peel  ; they  muft  be  fix  or  feven  hours 
fteyving  ; when  it  is  a ftiff  jelly,  which  will  be  known  by  trying 
it  in  a fpoon,  take  off  all  the  fat,  but  take  care  not  to  ftir  the 
meat  in  the  faucepan.  Some  time  before  it  is  done,  put  in  a 
little  fait,  and  fqueeze  in  the  juice  of  a lemon  ; when  it  is  done, 
ftrain  it  through  a clean  fieve,  but  it  muff  not  be  poured  quite 
to  the  bottom.  While  the  jelly  is  making,  boil  the  turkey 
very  white,  and  let  it  (land  till  quite  cold  ; then  pour  the  jelly 
over  it,  and  let  it  (land  to  bh  quite  cold  before  it  is  fenf  to  ta- 
ble. This  is  a good  di(h  for  a cold  entertainment. 

Fowls,  or  any  kind  of  birds,  may  be  done  in  this  manner. 

A glazed  Turkey. 

THE  turkey  muft  be  young,  but  not  fmall  ; when  it  is 
picked,  drawn,  and  finged,  lay  it  a little  while  over  a clear 
charcoal  fire,  but  turn  it  often  ; have  ready  a ragout  of  fweet-r 
breads  ; take  off  the  turkey,  fplit  it  down  the  back,  fill  it  with 
this  ragout,  few  it  up,  and  lard  it  with  bacon;  then  lay  at  the 
bottom  of  a deep  ftew-pan,  firft  fome  flices  of  ham,  then  fome 
dices  of  veal,  and  then  fome  dices  of  beef ; lay  the  turkey  upon 
thefe,  drew  over  them  fome  fweet  herbs,  and  cover  them  clofe; 
let  thefe  (lew  over  a dow  fire ; when  they  are  enough,  take  off 
the  ftew-pan,  takeout  the  turkey,  and  then  pour  into  the  pan  a 
little  good  broth,  ftir  it  about,  and  ftrain  off  the  liquor  ; ficuni 
off  the  fat,  fet  it  over  the  fire  again,  and  boil  it  to  a jelly  ; 
then  put  in  the  turkey,  and  fet  the  pan  over  a gentle  fire  of  a 
(love ; it  will  be  foon  well  glazed  ; then  pour  into  d dilh  fome 
thence  of  ham,  and  then  put  in  the  turkey. 

Turkey  hajhed. 

MIX  fome  flour  with  a piece  of  butter,  ftir  it  into  fome 
cream  and  a little  veal  gravy  till  it  boils  up;  cut  the  turkey  in 
pieces,  not  too  fmall,  put  it  into  the  fauce,with  grated  lemon- 
peel,  white  pepper,  and  mace  pounded,  a little  mu(htoom-pow- 
der  or  ketchup;  fimmer  it  up.  Oyfters  may  be  added. 

S3  FOWL 
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F OWL  S. 

To  choofe  a Cock  or  Hen>  Capon  or  Pullet. 

IF  acock  is  young,  his  fpurs  will  be  fhort ; but  be  very 
careful  they  are  neither  cut  nor  pared  : if  they  are  ftale,  their 
vents  will  be  open  ; if  new,  they  will  be  clofe  and  hard.  Hens 
are  beft  juft  before  they  begin  to  lay,  and  yet  full  of  egg:  if 
they  are  old,  their  combs  and  legs  will  be  rough  ; if  young, 
they  will  be  fmooth.  A good  capon  has  a thick  belly  and  a 
large  rump  ; there  is  a particular  fatnefs  at  its  breaft,  and  the 
comb  is  very  pale. 

To  boil  Fowls. 

A large  one  will  be  boiled  in  half  an  hour;  boil  it  in  a pot 
by  itfelf,  fcum  it  very  clean,  it  will  be  better  than  if  boiled  in 
a cloth  ; pour  fome  melted  butter  over  the  breaft  ; ferve  it  with 
tongue,  bacon,  or  pickled  pork  ; cabbage,  favoys,  broccoli  ; 
any  greens  or  carrots,  and  oyfter  iauce,  white  celery  fauce,  or 
white  fauce. 

To  boil  Chickens . 

A large  one  takes  twenty  minutes,  a very  fmall  one  fifteen. 
For  fauce — parfley  and  butter,  or  lemon  fauce. 

Another  IVay. 

LAY  the  chickens  in  fcalding  water,  till  the  feathers  will 
flip  off,  but  do  not  let  them  be  in  long,  as  it  will  make  the  fkin 
hard  and  will  crack  it  ; when  they  are  drawn,  let  them  lie  in 
fcummed  milk  two  hours,  trufs  them,  their  heads  under  their 
wings,  finge  and  flour  them,  put  them  into  cold  water,  cover 
them  clofe,  and  fet  them  over  a very  flow  fire;  fcum  them  well; 
when  they  have  boiled  very  flowly  for  five  or  fix  minutes,  take 
them  oft’,  and  keep  them  clofe  covered  in  the  water  near  half 
an  hour  (they  will  be  white  and  plump)  before  they  are  fen t to 
table  ; fi  t them  over  the  fire  to  keep  hot ; take  them  up,  drain 
them,  and  pour  melted  butter  or  white  fauce  over  them. 

To  rcaft  Fowls. 

WHEN  the  fowls  are  laid  to  the  fire,  finge  them  with  fome 
white  paper,  bafte  them  with  butter,  then  dredge  over  them 
feme  flour ; when  the  fmoke  begins  to  draw  to  the  fire,  bafte  and 
dredge  them  over  again;  let  the  fire  be  brifk,  and  fend  them  to 
table\vith  a good  froth.  A large  fowl  will  take  three  quarters 
of  an  hour,  a fmall  one  twenty  minutes,,  tor  fauce — gravy, 
egg  fauce,  tnufliroonis,  and  white  or  brown  celery  fauce.  . 
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To  roajl  Chickens. 

A large  one  will  take  half  an  hour,  a fmall  one  twenty  mi- 
nutes. For  fauce — gravy,  parfley  and  butter,  or  mulhrooni 
fauce. 

Roajl  Fowls  to  eat  like  Pheafants. 

THEY  muft  be  full  grown  ; leave  the  heads  on,  trufsfhem 
like  phealants,  lard  them  with  bacon,  and  few  Will  know  the 
difference.  For  fauce— gravy  and  bread  fauce. 

Another  Way  to  roajl  Fowls. 

MAKE  fome  forced-meat  with  the  flefh  of  a fowl  cut  fmall, 
a pound  of  veal  ; beat  them  in  a mortar  with  half  a pound  of 
beef-fuet,  as  much  crumb  of  bread,  fome  mufhrooms,  truffles,' 
and  morells  cut  fmall,  fome  lemon-peel  grated  fine,  fome  beaten 
mace,  a few  fweet  herbs,  and  fome  parfley  mixed  together,  with 
the  yolks  of  two  eggs  ; bone  the  fowls,  fill  them  with  the 
forced-meat,  and  roaft  them.  For  fauce — ftrong  gravy,  with 
truffles,  morells,  and  mufhrooms, 

Fowl  roajled , with  a Ragout  of  Oyjlers. 

MAKE  a forced-meat,  to  which  add  a dozen  oyfters,  fluff 
the  craw;  cover  the  breaft  of  the  fowl  with  bacon  fliced,  then 
a fheet  of  paper,  roaft  it  ; take  fome  cull  is,  or  good  gravy,  put 
in  the  oyfters,  with  their  liquor  ftrained,  a little  mufhroom- 
powder,  or  ketchup,  lemon-juice,  thicken  it  with  flour;  add 
chyan  and  fait,  if  wanted,  boil  it  up  : when  the  fowl  is  done 
take  off  the  bacon.  Serve  the  fauce  in  the  difh. 

This  fauce  is  proper  for  any  roafted  fowls  or  chickens. 

To  roajl  a Fowl  with  Chefnuts. 

ROAST  fome  chefnuts  of  a fine  brown,  without  burning  ; 
take  off  the  fkins,  and  peel  them  ; take  about  a dozen,  cut  them 
fmall,  and  bruife  them  in  a mortar  ; take  a quarter  of  a pound 
of  ham  or  bacon,  and  beat  it  till  it  is  very  fine;  chop  fmall  a 
handful  of  parfley,  a few  fweet  herbs,  a little  pepper,  fait,  mace, 
and  nutmeg;  mix  all  thefe  well  together,  and  put  them  into 
the  fowl  ; tie  the  neck  very  tight,  and  hang  it  up  by  the  legs, 
roaft  it  with  a firing,  and  bafte  it  with  butter.  For  fauce — ’take 
fome  more  chefnuts,  peeled  and  fkinned,  put  them  into  fome 
good  gravy  with  a little  white  wine,  and  thicken  it  with  a piece 
of  butter  rolled  in  flour. 

This  is  the  German  way  of  drefling  fowls. 

3 4 
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Fowls  fluffed. 

MAKE  a forced-meat  with  half  a pound  of  beef-fuet,  as 
much  crumb  of  bread  grated  fine,  the  meat  of  a fowl  cut  very 
fmall  ; beat  thefe  in  a mortar,  and  a pound  of  veal  with  them, 
fome  truffles,  morells,  and  mufhrooms  cut  fmall,  a few  fw'eet 
fierbs  and  parfley  fhred  fine,  fome  grated  nutmeg,  pepper,  fait, 
and  grated  lemon-peel  ; bone  the  fowls,  fill  them  with  thi? 
forced- meat,  and  roaft  them.  For  fauce — good  gravy,  with 
truffles  and  morells.  The  fowls  may  be  larded. 

Fowl  with  Rice , called  a Pillaw. 

BOIL  a pint  of  rice  in  as  much  water  as  will  cover  it,  with 
black  pepper,  a blade  or  two  of  mace,  and  half  a dozen  cloves, 
tied  up  in  a bit  of  cloth  ; when  the  rice  is  tender  take  out  the 

fphe  ; ltir  in  a piece  of  butter  ; boil  a fowl  and  a piece  of  ba- 

con, lay  them  in  the  dilh,  cover  them  with  the  rice;  lay  round 
the  difh  and  upon  the  rice  hard  eggs  cut  in  halves  and  quarters, 
lengthways  ; and  onions,  firfl  boiled  and  then  fried. 

Fowl  hajhed . 

CUT  it  to  pieces^  and  put  it  into  fome  gravy,  with  a little 
cream,  ketchup,  or  mufhroom-powder,  grated  lemon-peel, and 
nutmeg,  a few  oyftcrs  and  their  liquor,  a piece  pf  butter  mixed 
■with  flour;  keep  it  ftirring  till  the  gutter  1?  melted  ^ lay  fippetj 
jn  the  difh, 

[Fowl  ftewed.  See  Turkey.] 

[Fowl  forced.  See  Turkey.] 

♦ Fowl  d-la- Braize. 

TRUSS  it  as  for  boiling,  feafon  the  infide  with  pepper  and 
fait  ; put  at  the  bpttom  of  the  vefiel  a flice  or  two  of  beef,  lay 
over  the  fowl  fome  thin  flices  of  lean  bacon,  and  bits  of  veal,  an 
onion  Auck  with  cloves,  a bunch  of  fweet  Herbs,  a carrot,  half 
a lemon,  pepper,  and  fait;  fet  this  over  a flow  fire  for  ten  mi- 
nutes, then  put  to  it  about  three  pints  of  warm  beef  broth  or 
water  ; heat  a glafs  of  Madeira  and  pour  in,  flew  this  till  the 
fowl  is  tender  ; drain  the  gravy  through  a piece  of  dimity,  the 
rough  fide  upward,  firfl:  dipped  in  cold  water;  mix  a little  flour 
with  it,  boil  it  up,  pour  it  over  the  fowl.  Oyfters  are  a grea^ 
addition. 

Chickens  a-la-Braize. 

DO  them  as  fowl ; enrich  the  fauce  with  a fweetbread,  ox- 
palate  boiled  tender  and  cut  to  pieces,  truffles,  morells,  ami  ar- 
tichoke- bo4°ms  boiled  and  quartered. 

Chicksq 
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Chicken  broiled. 

CUT  it  down  the  back,  pepper  and  fait  it,  broil  it ; pour 
over  it  white  mufhroom  fauce,  or  melted  butter  with  pickled 
mufhrooms. 

Co  id  Chicken  fried. 

QUARTER  it,  rub  the  quarters  with  yolk  of  egg  ; ftrew 
on  bread-crumbs,  pepper,  fait,  nutmeg,  grated  lemon-peel, 
and  chopped  parfley  ; fry  them  ; thicken  fome  gravy  with  a 
little  flour;  add  chyan,  mufhroom-powder,  or  ketchup,  a lit- 
tle lemon-juice  ; pour  it  into  the  difh  with  the  chicken. 

Chickens  in  Afpic. 

PUT  the  pinions,  livers,  and  gizzards  into  twofmall  chick-* 
ens,  with  a piece  of  butter,  fome  pepper  and  fait,  cover  them 
with  fat  bacon,  then  with  paper  ; fpit  them  on  a long  fkewer, 
tie  them  to  a fpit,  roaft  them ; when  cold,  cut  them  up  ; put 
them  into  the  following  fauce,  fhake  them  round  in  it,  let  them 
lie  a few  minutes  before  they  are  difhed  : — Take  what  cullis  is 
fufficient  for  fauce,  heat  it  with  fmall  green  onions  chopped,  or 
el'chalot,  a little  taragon  and  green  mint,  pepper  and  fait, 

Curree  of  Chickens. 

CUT  two  chickens  as  for  fricaflee,  wafh  them  in  two  or 
three  waters,  put  them  into  a ftew-pan  with  as  much  water  as 
will  cover  them  ; fprinkle  over  them  a large  fpoonful  of  fait, 
let  them  boil  till  tenderifh,  covered  clofe,  fcum  them  well  when 
they  firfb  begin  to  boil  ; take  up  the  chickens,  put  the  liquor 
into  a bafon  ; put  half  a pound  of  butter  into  a pan,  brown  it  a 
little,  put  to  it  two  cloves  of  garlic,  a large  onion  fliced,  let 
thefe  fry  till  brown,  fhaking  the  pan;  put  in  the  chickens, 
lbrew  over  them  two  large  fpoonfuls  of  curree-powder  ; cover 
the  pan  clofe,  let  the  chickens  do  till  brown,  often  fhaking  the 
pan  ; put  in  the  liquor  the  chickens  were  boiled  in,  let  all  flew 
till  they  are  tender  : if  acid  is  agreeable,  when  the  chickens 
are  taken  off  the  fire,  fqueeze  in  the  juice  of  an  orange  or  a le- 
mon. Put  half  a pound  of  rice  picked,  and  wafhed  in  fait  and 
water,  into  two  quarts  of  boiling  water;  boil  it  brifkly  for 
twenty  minutes,  ftrain  it  through  a cullender,  fhake  it  into  a 
plate,  but  do  not  touch  it  with  the  hands,  nor  a ipoon ; ferve 

with  the  curree,  in  a feparate  difh. 
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White  Fricajfee  of  Chickens. 

SKIN  them,  cut  them  to  pieces,  lay  them  in  warm  water  ; 
flew  them  in  a little  water,  with  a piece  of  lemon-peel,  a little 
white  wine,  an  anchovy,  an  onion,  two  or  three  cloves,  a bunch 
of  fweet  herbs ; when  tender  take  them  out,  ftrain  the  liquor, 
put  a very  little  of  it  into  a quarter  of  a pint  of  thick  cream, 
with  four  ounces  of  butter,  a little  flour:  keep  it  conftantly 
fiirring  till  the  butter  is  melted  ; put  in  the  chickens,  a little 
grated  lemon-peel,  and  pounded  mace,  a little  lemon-juice  and 
mufhroom-powder ; fhake  all  together  over  the  fire.  If  agree- 
able, put  in  pickled  mufhrooms,  and  omit  the  lemon-juice. 

Brown  Fricajfee  of  Chickens. 

- SKIN  them,  cut  them  to  pieces,  fry  them  a nice  brown,  in 
frefli  butter,  drain  them  on  a fieve,  pour  off  the  butter;  put 
fome  good  gravy  or  beef  broth  into  the  pan,  firft  fhaking  in 
fome  "flour,  keep  it  ftirring  over  the  fire  ; add  ketchup,  a very 
little  efchalot  chopped,  fait,  chyan,  and  lemon-juice,  or  pickled 
mufhrooms;  boil  tfiefe  up;  put  in  the  chickens,  fhake  them 
round. 

Chicken  pulled. 

TAKE  a chicken  that  has  been  roafted  or  boiled,  if  under- 
done the  better,  cut  off  the  legs  and  the  rump  and  fide-bones 
together  ; pull  all  the  white  part  in  little  flakes,  free  from  fkin; 
tofs  it  up  with  a little  cream,  thickened  with  a piece  of  butter 
mixed  with  flour  ; ftir  it  till  the  butter  is  melted,  with  pounded 
mace,  white  pepper,  and  fait,  a little  lemon-juice.  Put  this 
into  a difh,  lay  the  rump  in  the  middle,  the  legs  at  each  end, 
peppered,  faked,  and  broiled. 

Chicken  hafhed , called  Bichamele. 

CUT  a cold  chicken  to  pieces,  little  bones  and  all ; if  there 
is  no  o-ravv,  make  a little  with  the  long  bones,  onion,  fpice, 
&c.  flour  the  chicken,  put  it  into  the  gravy,  with  white  pep- 
per, fait,  nutmeg,  and  grated  lemon-peel ; let  it  boil;  then  ftir 
in  an  egg  mixed  with  a little  cream  ; when  it  is  taken  oft  the 
fire,  fqueeze  in  a little  lemon-juice;  put  it  into  a difh,  lay 
over  it  fome  bread-crumbs  ; brown  them  with  a falamander. 

Chicken  in  Jelly. 

POUR  fome  jelly  into  a bowl , when  cold,  lay  in  a cold 
roafted  chicken,  breaft  downward  ; fill  up  the  bowl  with  je  y 
juft  warm,  but  as  little  as  poflible  fo  as  not  to  be  fet;  w en 
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quite  cold,  fet  the  bowl  in  warm  water  juft  to  loofen  the  jelly, 
turn  it  out.  Put  the  chicken  into  the  jelly  the  day  before  it  is 
wanted.  , ' 

To  drefs  Chickens  after  the  Scotch  Manner. 

SINGE  the  chickens,  wafh,  and  then  dry  them  in  a clean 
cloth,  cut  them  into  quarters,  put  them  into  a faucepan,  with, 
juft  water  enough  to  cover  them  ; put  in  a little  bunch  of  par- 
fley, a little  chopt  parfley,  and  a blade  or  two  of  mace,  cover 
them  clofe  down  ; beat  up  five  or  fix  eggs  with  the  whites,  and 
when  the  liquor  boils,  pour  the  eggs  into  it ; when  the  chickens 
are  enough,  take  out  the  bunch  of  parfley,  and  fend  them  to 
table  with  the  liquor  in  a deep  difh  ; they  muft  be  well  fkim- 
med  while  they  are  doing. 

Cocks-combs  preferved. 

CLEAN  them  well,  and  put  them  in  a pot  with  fome  melted 
bacon,  half  an  hour  after  add  to  them  an  onion  ftuck  with 
cloves,  a little  vinegar,  fome  pepper,  fome  bay-falt,  and  a le- 
mon fliced;  when  the  bacon  flicks  to  the  pot,  put  them  into 
the  pan  they  are  to  be  kept  in  ; put  a piece  of  linen  cloth  over 
them,  and  over  that  pour  clarified  butter  to  keep  them  from  the 
airj  this  is  proper  to  be  done  in  a place  where  a quantity  are 
not  eafily  got  : they  make  a pretty  little  difh  for  the  corner  of 
a table. 

' *r 

Cocks-combs  forced. 

HALF  boil  the  cocks-combs,  and  open  them  with  the  point 
of  a knife  at  the  great  end,  then  take  the  white  of  a middling 
fowl,  as  much  beef  marrow  and  bacon  cut  fmall,  and  beat  fin£ 
in  a marble  mortar,  feafoned  with,  grated  nutmeg,  fait,  and 
pepper,  mixed  up  with  the  yolk  of  an  egg  well  .beat  up  ; fill 
the  cocks-combs,  and  ftew  them  gently  in  fome  rich  gravy 
for  half  an  hour  ; beat  up  the  yolk  of  an  egg  in  a little  gravy, 
and  ftir  it  well  in,  and  feafon  it  with  fait  ; add  fome  frefh  and 
pickled  mufhrooms. 

Livers  cm  Ragout. 

TAKE  the  liver  of  a turkey,  and  the  livers  of  fix  fowls, 
clean  them,  and  take  particular  care  not  to  break  the  galls,  for 
if  they  are  bitter  the  difh  will  be  fpoiled  ; throw  them  into  cold 
fpring  water,  and  then  put  the  livers  of  the  fowls  into  afauce- 
pan,  with  rather  more  than  a quarter  pint  of  gravy,  a fpoonful 
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of  good  ketchup,  a fpoonfql  of  pickled  mufhrooms,  a piece  oT 
butter  well  mixed  in  flour,  and  fome  fait  and  pepper;  ftew 
them  gently  ten  or  twelve  minutes:  broil  the  turkey’s  liver 
nicely,  lay  it  in  the  middle  of  a little  diib,  put  the  ftewed 
livers  round  it,  and  pour  the  fauce  over, 

GEESE. 

To  choofe  Geefe. 

THE  bill  and  feet  of  a young  goofe  will  be  yellow,  and 
there  will  be  but  few  hairs  upon  them;  if  old,  they  will  be 
•red  : if  it  is  frefh,  the  feet  will  be  limber  ; if  Hale,  they  will  be 
ftiff  and  dry.  Green  geefe  are  in  feafon  from  May  or  June, 
till  they  are  three  months  old  : they  fhould  be  fcalded.  A 
Hubble  goofe  is  good  till  it  is  five  or  fix  months  old,  and  fhould 
be  picke4  dry.  The  fame  rules  wijl  do  for  wild  geefe,  with 
regard  to  their  being  old  or  young. 

To  boil  a Goofe, 

SALT  a goofe  a week,  and  boil  it  an  hour.  For  fauce— * 
©nion  fauce,  or  cabbage  boiled  or  ftewed  in  butter. 

Another  Way. 

T AKE  a goofe,  finge  it,  and  pour  over  it  a quart  of  boiling 
milk  ; let  it  lie  in  it  all  night,  then  take  it  out,  dry  it  well 
with  a cloth  ; cut  fmall  a large  onion  and  fome  fage,  put  them 
into  the  goofe,  few  it  up  at  the  neck  and  vent,  hang  it  up  by 
the  legs  till  next  day,  then  put  it  into  a pot  of  cold  water, 
cover  it  clofe,  and  let  it  boil  foftly  for  an  hour. — Qniop  fauce. 

T o fmoke  a Goofe. 

TAKE  a large  ftubble  goofe,  take  off  all  the  fat,  dry  it  well 
infide  and  out  with  a cloth,  wafh  it  all  over  with  vinegar,  and 
then  rub  it  over  with  fpme  common  fait,  falt-petre,  and  a 
quarter  of  a pound  of  coarfe  fugar  ; rub  the  falts  well  in,  and 
let  it  lie  a fortnight  ; then  drain  it  well,  few  it  up  in  a cloth, 
dry  it  in  the  middle  of  a chimney.  Jt  fhould  hang  a month. 
Sauce — onions,  greens,  &c, 

Goofe  roajled. 

IT  mud  be  feafoned  with  fage  and  onion,  cut  very  fmall, 
and  mixed  with  pepper  and  fait;  an  hour  will  roaft  it;  boil 
the  fage  and  onion  in  a little  water  before  they  are  cut,  it  pre- 

ven*s 
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vents  their  eating  fo  ftrong,  and  takes  off  the  rawnefs#  For 
fauce — gravy  and  apple  fauce. 

Green  Goofe  roafied. 

A green  goofe  will  not  take  more  than  three  quarters  of  art 
hour  atthefire.  Unlefs  it  is  particularly  liked,  it  is  not  ufual 
to  put  any  thing  into  it  but  a little  pepper  and  fait,  a little 
gravy  in  the  dilh,  and  fome  in  a boat.  There  mull  be  green 
fauce  in  another  boat,  made  as  follows: — About  half  a pint  of 
veal  broth,  the  juice  of  an  orange  or  lemon  boiled  up  for  fix  or 
feven  minutes,  then  put  in  fome  juice  of  forrel,  enough  to 
make  it  green,  and  juft  boil  it  up  ; ftir  it  all  the  time  for  fear 
it  fhould  curdle,  which  it  is  apt  to  do,  and  it  ought  to  be  very 
fmooth* 

Goofe  au  Ragout. 

BK^EAK  the  breaft-bone  of  the  goofe,  and  make  it  quite 
flat;  when  it  is  Ikinned,  dip  it  into  boiling  water;  feafon  it 
wich  pepper,  fait,  and  a little  mace  beat  to  powder,  lard  it,  and 
then  flour  it  all  over;  take  near  a pound  of  beef-fuet,  put  it  into 
a ftevv-pan,  according  to  the  fize  of  the  goofe  ; when  melted, 
and  boiling  hot,  put  in  the  goofe;  when  it  is  brown  all  over* 
add  to  it  a quart  of  beef  gravy  boiling  hot,  a bunch  of  fweet 
herbs,  a blade  of  mace,  a few  cloves,  fome  whole  pepper,  two 
or  three  fmall  onions,  and  a bay-leaf ; cover  it  very  clofe,  and 
let  it  flew  very  foftly ; an  hour  will  do  it  if  a fmall  one,  if  a. 
large  one  it  will  take  an  hour  and  a half.  Make  a ragout  for 
it  as  follows: — Some  turnips  and  carrots  cut  as  for  a harrico 
of  mutton,  and  fome  onions,  all  boiled  enough,  half  a pint  of 
rich  beef  gravy;  put  them  all  into  a faucepan,  with  fome  pep- 
per, fait,  and  a piece  of  butter  rolled  in  flour;  let  them  ftew 
a quarter  of  an  hour  ; take  the  goofe  out  of  the  ftew-pan  when 
done,  drain  it  well  from  the  liquor  it  was  ftewed  in,  put  it  in  a 
dilb,  and  pour  the  ragout  over  it. 

A Goofe  a-la-Mode . 

TAKE  a large  ftubble  goofe  ; when  it  is  picked,  bone  and 
flit  it  down  the  back ; take  a fowl,  and  do  it  in  the  fame  man- 
ner; take  alfo  a neat’s  tongue,  boil  and  blanch  it ; feafon  the 
fowl  with  pepper  and  fait,  and  beaten  mace,  and  roll  it  round, 
the  tongue,  but  firft  put  fome  beef  marrow  over  the  tongue  ^ 
then  put  the  fowl  into  the  goofe,  and  few  it  up;  but  put  fame 
thin  llices  of  ham  or  bacon  round  the  fowl  before  it  is  put  into 
J*  the 
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the  goofe  ; put  the  goofe  into  a fmal]  pot,  with  two  quarts  of 
beef  gravy,  and  the  bones  of  the  goofe  and  fowl  when  it  be- 
gins to  boil ; let  it  flew  very  gently  an  hour,  then  take  up  the 
goofe,  fcum  all  the  fat  off  the  gravy,  ftrain  it,  and  put  in  a glafs 
b£  red  wine,  tv/o  fpoonfuls  of  ketchup,  a veal  fweetbread  par- 
boiled and  cut  in  flices,  fome  truffles,  morells,  and -nui-fh rooms, 
a piece  of  butter  rolled  in  flour,  and  fome  yolks  of  eggs  boiled 
hard,  with  , a tittle  pepper  and  fait  ; put  in  the  goofe,  cover  it 
dole,' let  it  few  half  an  hour  longer,  then  take,  it  up,  put  it 
into  a difh,  and  pour  the  ragout  over  it ; take  care  to  fcum  off 
the  fat*  ■ 

V * j . t j « • 1 >-» 

To  marinade  a Goofe. 

CUT  it  up  the  back,  bone  jt ; make  a fluffing  with  a few 
fage-leaves,  an  onion  or  two,  two  apples,  bread  crumbs,  pep- 
per, fait,  lemon-peel,  nutmeg,  yolk  of  egg  f fluff  if,  few  up 
the  back,  half-roaft  it,  or  fry  it;  flew  it,  with  good  gravy, 
(clofe  covered)  till  tender  ; put  in  a little  red  wine;  ftrain 
and  fcum  the  fauce  ; add  chyan,  ketchup,  a little  flour, 'fait,  if 
zieceffary,  a little  lemon-juice  ; boil  this  up  a minute  or  two  3 
pour  it  over  the  goofe.  , • 


Giblets. 

SCALD  and  plean  them  well  ; cut  off  the  bill  ; divide  the 
head  ; (kin  the  feet ; flew  them  with  water  (enough  for  fauce), 
a fprig  of  thyme,  fome  whole, black  pepper,  an  onion  ; let  them 
do  till  very  tender;  flrain  the, fauce;  add  a little  ketchup  and 
flour,  if  the  fauce  is  not  thick  enough  ; lay  lippets  toafled 
round  the  difh. 


Mock  'Turtle  of  Giblets. 

LET  them  be  fcaldcd,  picked,  and  cut  as  fof  flewing,  put 
them  into  a flew-pan,  with  two  pounds  of  lean  beef,  four 
pounds  of  crag  of  veal,  juft  covet  them  with  water,  fkim  them 
very  clean,  and  let  them  boil  up  ; then  put  in  fome  winter  fa- 
Vory,  iweet  marjoram,  and  a little  fweet  balil,  beat  very  fine, 
three  final  1 round  onions,  a little  thyme  chopped  very  fine,  two 
carrots,  if  fmall,  or  only  one  if  large,  and  two  turnips,  a little 
ali-fpice,  mace,  and  cloves,  all  beat  very  fine ; let  them  flew 
till  they  are  tender,  covered  very  clofe;  ftrain  them  through  a 
fieve,  wafli  them  clean  from  the  other  ingredients  in  fome 
warm  water  ; put  a piece  of  butter  into  a llew-pan,  melt  it, 
ancj  fhake  in  as  much  flour  as  will  thicken  it,  ftir  it  till  it  is 
^ jfmooth. 
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fmooth,  then  put  in  the  liquor,  keep  ftirring  it  all  the  time  it 
is  pouring  in,  or  it  will  be  in  lumps,  and  then  muft  be  (trained 
through  a fieve  ; put  in  a pint  of  Madeira,  fome  chyan  pep- 
per, and  fome  common  pepper  and  fait,  flew  it  about  ten  mi- 
nutes ; then  put  in  the  giblets,  with  the  juice  of  a lemon,  and- 
let  them  flew  a quarter  of  an  hour  ; then  be  ready  to  put  in  a 
few  forced-meat  balls,  and  a few  egg  balls  made  as  follows  : — • 
Boil  fome  eggs  hard,  fix  or  eight,  fake  out  the  yolks,  and  put, 
them  in  a mortar,  beat  them,  and  then  add  a fyoO'nful  of  flour, 
and  the  yolk  of  a raw  egg,  beat  them  all  together  till  fmooth, 
and  roll  them  in  little  balls,  ilmmer  them  in  boiling  water,  and 
put  them  into  the  tureen  to  the  giblets,  juft  before  they  are 
fent  to  table. The  livers  fliould  not  be  done  with  the  gib- 

lets at  firft,  but  boiled  in  water, by  themfelves,  and  put  in  with 
the  giblets  juft  before  they  are  taken  out  of  the  ftew-pan  the 
laft  time. 

DUCK  S.- 
To  choofe'  Bucks. 

THE  legs  of  a duck,  when  frefh  killed,  are  limber  ; if  it  is 
fat,  it  is  hard  and  thick  on  the  belly,  if  it  is  ftale,  the  feet  are 
dry  and  ftiff : the  feet  of  a tame  duck  are  thick,  and  inclining 
to  a dufky. yellow  ; a wild  duck  has  reddifh  feet,  and  fmaller 
than  the  tame  one. 

Ducklings  fhould  be  fcalded;  ducks  picked  dry. 

Tame  Duck  boiled.  1 • 

POUR  boiling  milk  and  water-over  it ; let  it  lie  an  hour  or 
two;  boil  it  gently  in  plenty  of  water  full  half  an  hour. — ■ 
Onion  faute.  , ‘ 

To  boil  a Duck  a-la-Franf  'oife. 

TAKE  a pint  of  rich  beef  gravy,  and  put  into  it  two  dozen 
of  roafted  chefnuts  peeled,  with  a few  leaves  of  thyme,  two 
lmall  onions,  if  agreeable,  a little  whole  pepper,  and  a race  of 
ginger  ; then  take  a fine  tame  duck,  lard  it,  and  half-roaft  it; 
put  it  into  the  gravy  ; let  it  flew  ten  minutes;  put  in  a quar-' 
ter  of  a pint  of  red  wine  : when  the  duck  is  enough  take  ifi? 
out,  boil  up  the  gravy  to  a proper  thicknefs  ; fcum  it  very 
clean  from  the  fat,  lay  the  duck  in  the  difh,  and  pour  the 
fauce  over  it,  r 

ri 
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Tame  Bucks  roajled. 

SEASON  them  with  fage  and  onion  fhred,  pepper,  and  faltj 
half  an  hour  will  roaft  them.— Gravy-fauce  or  onion-fauce. 
Always  flew  the  fage  and  onion  in  a little  water,  as  it  prevents 
its  eating  ftrong,  and  takes  off  the  rawnefs. 

Ducklings  roajled. 

THEY  are  not  to  be  feafoncd  : they  will  be  roafted  in  rather 
lefs  than  half  an  hour.  For  fauce— gravy  andgoofeberry-fauce. 

Duck  Jlewed. 

LARD  it  or  not  ; half-roaft  it ; put  it  lhto  a ftew-pan,  with 
a pint  or  more  of  good  gravy,  a quarter  of  a pint  of  red  wine, 
onion  chopped  fmall,  or  efehalot,  a piece  of  lemon-peel,  chyan, 
and  fait ; fteto  it  gently,  clofe  covered,  till  tender ; take  out 
the  duck,  fcum  the  fauce,  boil  it  up  quick,  pour  it  over  the 
duck:  add  truffles  and  morells,  if  agreeable. 

Duck  Jlewed  with  Cucumbers. 

HALF  roaft  it,  and  flew  it  as  before}  have  fome  cucumbers 
and  onions  fliced,  fried,  and  drained  very  dry,  put  them  to  the 
duck,  ftew  all  together. 

Duck  Jlewed  with  Peafe. 

HALF  roaft  it,  put  it  into  fome  good  gravy  with  a little 
mint,  and  three  or  four  fage-leaves  chopped  ; ftew  this  half  an 
hour,  thicken  the' gravy' with  a little  flour;  throw  in  half  a pint 
of  green  peafe  boiled,  or  fome  celery,  then  take  out  the  mint. 

Duck  d-la-Mode. 

TAKE  half  a pint  of  rich  gravy,  a bunch  of  fweet  herbs, 
two  efchalots,  and  an  anchovy  fplit : let  thefe  ftew  till  the  an- 
chovy is  diffolved  : take  a duck,  divide  it  into  four  quarters, 
fry  them  brown,  pour  off  the  fat ; ftrain  off  the  gravy  and  put 
to  them  $ let  thefe  ftew  gently  a few  minutes,  then  put  in  a 
quarter  of  a pint  of  red  wine ; let  it  ftew  till  the  duck  is  enough, 
then  take  it  out ; let  the  fauce  boil  a little,  and  be  fure  to  fcum 
off  all  the  fat ; lay  the  duck  in  the  difh,  and  pour  the  fauce 
over  it. 

Duck  d-la-Braize. 

LARD  it ; put  a flice  or  two  of  beef  at  the  bottom  of  the 
Vefiel,  then  the  duck,  a bit  of  bacon,  and  fome  more  beef 
fljeed,  a carrot,  an  onion,  a flice  of  lemon,  whole  pepper,  a. 

bunch 
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bunch  of  fweet  herbs;  cover  this  clofe,  fet  it  over  the  fire  a few 
minutes,  fhake  in  l'ome  flour,  pour  in  near  a quart  of  beet  broth, 
or  boiling  water,  a little  red  wine  heated  ; ftew  it  about  half 
an  hour  ; ftrain  the  fauce,  fcum  it ; put  to  it  chyan,  and  more 
wine,  if  neceflary,  efchalot  and  tarragon  chopped,  a very  little 
mint,  a little  juice  of  lemon.  If  agreeable,  add  artichoke  bot- 
toms boiled  and  quartered. 

Duck  hajhed. 

WHEN  cut  to  pieces,  flour  it ; put  into  a ftew-pan  fome 
gravy,  a little  red  wine,  efchalot  chopped,  fait  and  pepper,  a 
piece  of  lemon  ; boil  this  put  in  the  duck,  tofs  it  up,  takeout 
the  lemon. — Toafted  fippets. 

A Wild  Duck  to  roajl , 

WILL  take  full  twenty  minutes.— Gravy  fauce. 

Widgeon  or  Eafterling  to  roajl , 

WILL  take  near  twenty  minutes. — Gravy  fauce. 

To  eat  Wild  Duck , Widgeon , or  Eajlerling  in  Perfection. 

HALF  roaft  them ; when  they  come  to  table,  flice  the 
breaft,  ftrew  on  pepper  and  fait,  pour  on  a little  red  wine,  and 
fqueeze  the  juice  of  an  orange  or  lemon  over  ; put  fome  gravy 
to  this,  fet  the  plate  on  a lamp,  cut  up  the  bird,  let  it  remain 
over  the  lamp  till  enough,  turning  it. 

Teal  to  roajl , 

WILL  be  done  in  fifteen  minutes. — Gravy  fauce. 

WOODCOCKS. 

To  chcofe  Woodcocks. 

THEY  inhabit  only  with  us  in  the  winter,  and  are  beft  a 
fortnight  or  three  weeks  after  they  firft  come  in,  when  they  are 
refted  from  their  long  flight  over  the  fea  ; they  are  very  high- 
flavoured  birds;  if  they  are  fat,  they  will  feel  thick  and  firm  ; 
that  is  a proof  they  are  in  fine  condition  : they  will  alfo  feel 
thick  and  hard  in  the  vent,  and  have  a vein  of  fat  by  the  fide  of 
the  breaft;  a lean  one  will  feel  thin  in  the  vent  : if  new  killed, 
they  wili  be  limber-footed,  and  the  head  and  throat  clean  ; when 
they  are  ftale,  the  foot  will  be  ftiff  and  dry,  the  mouth  and 
throat  will  be  foulr  c«d  fometimes  run  at  the  noftrils. 

r 

To  boil  Woodcocks. 

TAKE  a pound  of  lean  beef,  cut  it  into  pieces,  and  put  it 
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into  a faucepan,  with  two  quarts  of  water,  an  onion  ftuck  with 
three  or  four  cloves,  two  blades  of  mace,  and  fome  whole 
pepper  ; boil  all  thefe  gently  together  till  half  is  wafted  ; then 
llrain  it  off  into  another  faucepan  ; draw  the  woodcocks,  and 
lay  the  trail  in  a plate  ; put  the  woodcocks  into  the  gravy,  and 
let  them  boil  for  twelve  minutes  ; while  they  are  doing,  chop 
the  trail  and  liver  fmall  ; put  them  into  a fmall  faucepan,  with 
a little  mace,  pour  on  them  five  or  fix  fpoonfuls  of  the  gravy 
the  woodcocks  are  boiled  in  ; then  take  th$  crumb  of  a ftale 
roll,  rub  it  fine  in  a difh  before  the  fire  ; put  to  the  trail,  in 
the  fmall  faucepan,  half  a pint  of  red  port,  a piece  of  butter 
rolled  in  flour  ; fet  all  over  the  fire,  and  fhake  it  round  till  the 
butter  is  melted,  then  put  in  the  crumbs  of  bread,  and  {hake 
the  faucepan  round ; lay  the  woodcocks  in  the  difh,  and  pour 
the  fauce  over  them. 

To  flew  Woodcocks. 

SLIT  them,  but  take  nothing  out ; then  fry  them  in  fome 
melted  bacon,  juft  to  make  them  brown  ; put  them  into  a ftew- 
pan,  with  fome  good  gravy,  fait,  pepper,  chives,  and  the  juice 
of  muftirooms,  with  a little  juice  of  lemon  fqueezed  into  it. 

To  roaft  Woodcocks  and  Snipes. 

TWENTY  minutes  will  roaft  the  firft,  fifteen  minutes  the 
latter  ; put  under  either,  while  roafting,  a toaft,  to  receive  the 
trail,  which  lay  under  them  in  the  difh.  For  fauce — melted 
butter  and  gravy. 

Woodcocks  d-la-Franfoife. 

WHEN  they  are  picked,  draw  them  and  trufs  them  ; lard 
their  breafts  with  broad  pieces  of  bacon;  roaft  them,  and  ferve 
them  upon  tcafts  dipped  in  verjuice. 

Woodcocks  in  fur  tout. 

MAKE  a forced-meat  with  fome  veal,  as  much  beef-fuet 
chopped  and  beat  in  a mortar,  an  equal  quantity  of  crumbs  of 
bread,  with  a little  beaten  mace,  pepper,  and  fait,  fomeparfley, 
and  a few  fweet  herbs;  mix  it  up  with  the  yolk  of  an  egg  ; 
take  the  woodcocks  and  half-roaft  them  ; lay  fome  of  the  for- 
ced-meat round  a fmall  baking-dilh  ; chop  the  trail,  and  throw 
it  all  over  the  difh  ; lay  the  woodcocks  hi  the  difh;  take  fome 
o-ood  gravv,  truffles,  morells,  and  muflrrooms^  parboiled  fweet- 
bread  cut  Into  pieces,  fome  artichoke-bottoms^  cut  into  fmall 
2 ' pieces; 
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pieces  ; let  them  all  (lew  together,  beat  up  with  a little  white 
wine  ; pour  it  into  the  gravy,  and  keep  it  ftirring  till  it  is  of  a 
proper  thicknefs  ; fet  it  to  cool,  and  then  pour  it  over  the 
woodcocks ; have  ready  the  yolks  of  a few  eggs  boiled  hard* 
which  lay  in  here  and  there ; work  up  the  remainder  of  the 
forced-meat,  and  roll  it  out  like  pafte ; lay  it  over  the  birds, 
fauce,  and  eggs  ; clofe  the  edges,  wafh  it  over  with  the  yolk 
of  an  e^,  and  fend  it  to  the  oven  ; half  an  hour  will  bake  it ; 
fend  it  to  table  quite  hot. 

T*  hafl)  Woodcock  or  Partridge. 

THICKEN  a little  gravy  with  fome  flour,  chop  a little 
efchalot,  which  put  to  it.  with  a very  little  red  wine,  chyan, 
and  fait;  boil  this  up;  put  in  the  woodcock  or  partridge  cut 
into  pieces  ; make  it  hot  through  ; if  woodcock,  work  the  trail 
fmooth  with  a little  gravy,  and  put  into  it. 

To  pot  Woodcocks . 

THEY  are  done  as  pigeons. 

Snipes 

MAY  be  d refled  in  the  fame  manner  as  woodcocks. 

PIGEONS. 

To  choofe  Pigeons. 

WHEN  new,  they  are  full  and  fat  at  the  vent,  and  limber-* 
footed  ; if  they  are  old,  their  legs  are  large  and  red  ; if  ftale, 
the  toes  are  harlh,  the  vent  loofe,  open,  and  green  : the  tame 
pigeons  are  preferable  to  the  wild  ones  ; they  fhould  be  large 
in  the  body,  fat,  and  tender  ; the  wild  pigeons  Ihould  be  large 
in  the  body,  and  tender.  The  wood-pigeons  are  of  the  nature 
of  the  wild  pigeons,  only  larger. 

To  boil  Pigeons. 

THEY  will  nqt  take  more  than  a quarter  of  an  hour  ; they 
fhould  be  boiled  by  themfelves,  and  may  be  eat  with  bacon, 
greens,  fpinach,  afparagus,  or  parfley  and  butter. 

To  boil  Pigeons  with  Rice. 

STUFF  the  pigeons  as  for  roafting,  and  boil  them  near  a 
quarter  of  an  hour  in  fome  good  mutton  gravy  ; boil  fome  rice 
tender  in  milk,  but  be  careful  it  does  not  burn  ; when  it  begins 
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to  be  thick,  beat  up  the  yolks  of  two  or  three  eggs,  with  two 
or  three  fpoonfuls  of  cream,  a little  nutmeg,  ftir  it  together  till 
it  is  quite  thick ; put  a bit  of  butter  rolled  in  flour,  and  fhake 
it  round  : lay  the  pigeons  in  the  difh,  put  the  gravy  to  the 
rice,  mix  it  together,  and  pour  it  over  them. 

To  boil  Pigeons  with  Artichokes. 

TAKE  fome  artichokes,  boil  them,  and  take  out  the  bot- 
toms ; boil  fome  pigeons,  but  tuke  care  they  are  not  over-done  ; 
while  they  are  boiling,  make  a ragout  of  fweet  herbs  and  frefh 
mufhrooms  ; they  muft  be  all  hot  together,  and  there  muft  be 
as  many  pigeons  as  artichoke-bottoms  ; firft  lay  in  the  difh  the 
artichoke-bottoms,  then  pour  on  fome  of  the  ragout ; then  lay 
a pigeon  upon  every  bottom,  fhake  a very  little  pepper  over  the 
pigeons,  and  prick  their  breafts  in  two  or  three  places  with  a 
fork  ; then  fhake  on  a little  bafket-falt,  and  fqueeze  over  that 
fome  Seville  orange,  then  pour  over  it  the  reft  of  the  ragout. 

Pigeons  ftewed. 

MAKE  a fluffing  with  the  livers  parboiled  and  bruifed,  a 
piece  of  butter,  a few  bread-crumbs,  pepper,  fait,  pounded 
- cloves,  parfley,  fweet  herbs  chopped,  and  yolk  of  egg  ; fill  the 
pigeons,  tie  them  at  each  end,  half-roaft  or  fry  them,  put  them 
into  fome  good  gravy  or  beef  broth,  with  an  onion  ftuck  with 
cloves,  a bunch  of  fweet  herbs,  a fl ice  of  lemon  ; let  them  ftevr 
very  gently  till  tender;  ftrain  the  fauce,  fcum  off  the  fat  ; put 
to  it  pickled  mufhrooms,  chyan,  forced-meat  balls  fried,  and 
hard  yolks  of  eggs.  The  pigeons  may  be  larded. 

Another  W ay. 

HALF  roaft  or  fry  the  pigeons  ; ftew  them  in  cull  is  : when 
they  are  tender,  fcum  the  fauce,  thicken  it  with  a little  flour  ; 
add  a little  chopped  efchalot,  forced-meat  balls,  hard  yolks  of 
eggs,  chyan,  and  lemon-juice. 

To  roaft  Pigeons. 

THEY  take  about  twenty  minutes  roafting. — Chop  fome 
parfley  {'mail  ; mix  it  with  fome  crumbs  of  bread,  pepper,  and 
fait,  with  a bit  of  butter;  fluff  the  pigeons,  roaft  them  on  a 
poor  man’s  jack.  For  fauce — parfley  and  butter. 

To  broil  Pigeons. 

TRUSS  and  fluff  them  in  the  fame  manner  as  for  roafting  ; 
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let  the  fire  be  very  clear,  and  the  gridiron  high  from  the  fire  ; 
take  care  they  do  not  burn.  For  fauce — parfiey  and  butter. 

They  may  be  fplit  and  broiled,  they  are  fooncr  done;  but, 
they  are  in  general  reckoned  befit  broiled  whole. 

Pigeons  a-la-Paube. 

MAKE  a forced-meat  with  a pound  of  veal  (according  to 
the  quantity  which  is  wanted)  and  a ppund  of  veal  fuet;  beat 
thefe  very  fine  in  a mortar  ; mix  with  them  an  equal  quan- 
tity of  grated  bread,  a little  lemon  - peel  cut  very  fmall, 
fiome  parfiey  fhred  fmall,  and  a very  little  thyme,  fome  pep- 
per, fait,  nutmeg,  and  fome  beaten  mace  ; break  the  bread 
bones  that  they  may  lie  flat;  mix  the  ingredients  with  the  yollc 
of  an  egg  ; fill  the  pigeons,  flour  them,  and  fry  them  jud  enough 
to  make  them  brown  in  fome  butter  : while  this  is  doing,  make 
fome  gravy  in  a large  faucepan,  lay  at  the  bottom  fome  flices 
of  bacon,  then  the  fame  of  veal,  then  of  beef,  and  then  veal, 
all  cut  very  thin,  a bunch  of  fweet  herbs,  an  onion,  ^ piece  of 
carrot,  fome  whole  pepper,  a little  mace,  four  or  five  cloves,  a 
little  crud  of  bread  toaded  brown  and  hard  ; cover  them  down 
very  clofe  for  fix  or  feven  minutes,  fhake  in  a little  flour,  and 
pour  in  fome  boiling  water,  more  than  will  cover  the  meat; 
let  it  dew  very  foftly  clofe  covered,  but  well  fcummed,  till  the 
gravy  is  very  rich  and  good  ; then  drain  it  off ; put  it  into  a 
clean  faucepan  ; put  in  the  pigeons,  and  let  them  dew  till  they 
are  tender. 

To  drefs  Pigeons  au  Soleil. 

MAKE  a forced-meat  with  half  a pound  of  veal,  a quarter 
of  a pound  of  mutton,  and  two  ounces  of  beef;  beat  them  in 
a mortar,  with  fome  pepper,  fait,  and  mace,  till  they  are  a 
pade  ; then  take  the  yolks  of  three  or  four  eggs,  beat  them  up 
well,  and  put  them  into  a plate  ; mix  alfo  a quarter  of  a pound 
of  grated  bread,  and  two  ounces  of  flour,  put  it  into  another 
plate  ; put  on  a dew-pan  with  a little  rich  beef  gravy,  tie  up 
three  or  four  cloves  in  a bit  of  muflin,  and  put  into  the  gravy  ; 
put  in  the  pigeons,  let  them  dew  till  they  are  almod  enough, 
then  take  them  up,  and  fet  them  before  the  fire  to  keep  warm  ; 
then  fet  on  a frying-pan  with  fome  good  beef  dripping,  enough  to 
cover  the  pigeons  ; when  it  boils,  take  them  one  at  a time;  roll 
them  in  the  meat  that  was  beat,  then  in  the  yolk  of  egg,  roll 
them  in  it  till  they- are  quite  wet,  then  drew  them  over  with 
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the  bread  and  flour,  put  them  into  the  boiling  dripping,  and 
let  them  remain  till  they  are  of  a fine  brown. 

Pigeons  en  Compote. 

TRUSS  the  pigeons  with  their  legs  in  their  bodies  ; but 
firfl  fluff  them  with  good  forced-meat  (made  in  the  fame  man- 
ner as  for  pigeons  a-la-Daube)  let  them  be  parboiled,  then  lard 
them  with  bits  of  bacon  feafoned  with  pepper,  /pices,  minced 
chives,  and  parfley  ; let  them  flew  as  gently  as  poffible  ; while 
they  are  flewing,  make  a ragout  of  cocks-combs,  fowls  livers, 
truffles,  morells,  and  mufhrooms,  melt  a little  bacon  in  a fry- 
ing pan,  and  put  them  in,  fbake  the  pan  round  two  or  three 
times;  then  put  in  fome  rich  gravy,  let  it  fimmer  a little,  then 
put  in  fome  cullis  of  veal  and  ham  to  thicken  it  ; take  the  pi- 
geons, drain  them,  and  put  them  into  this  ragout;  let  them 
jnft  fimrr  .er  in  it,  then  take  them  up,  put  them  into  a difh,  and 
pour  the  ragout  over  them. 

Pigeons  mix  Poires. 

CUT  off  their  feet,  fluff  them  with  good  forced-meat  in  the 
fhape  of  a pear,  roll  them  in  the  yolk  of  an  egg,  then  in  crumbs 
of  bread  ; put  in  a leg  at  the  narrow  end  to  make  them  look 
like  pears;  rub  a difh  over  with  a piece  of  butter,  lay  them  in 
the  difh  (do  not  let  them  touch  each  other)  bake  them  : when 
they  are  done,  lay  them  in  another  difh,  and  pour  into  it  fome 
good  gravy,  thickened  with  the  yolk  of  an  egg,  or  butter  rolled 
jn  flour,  but  do  not  pour  it  over  the  pigeons. 

Pigeons  fur  tout. 

THEY  fhould  be  large  tame  pigeons  ; a forced-meat  fhoul4 
be  made  for  them  as  follows  -.—Parboil  the  livers,  and  bruife 
them  fine,  fome  boiled  ham  beat  fine  in  a mortar,  fome  mufh- 
rooms cut  fmall,  a little  chopped  parfley,  a clove  of  garlic  fhred 
fine,  and  two  or  three  young  onions  minced  fine ; mix  all  thefe 
together,  with  a little  pepper  and  fait,  and  a fweetbread  of  veal 
parboiled  and  minced  fine;  fill  the  pigeons  with  thefe  ingrer 
clients,  tie  them  clofe,  cover  each  pigeon  with  forced-meat,  tie 
them  in  a paper  to  keep  it  on  ; roafl  them  ; and  while  they  are 
doing,  heat  fome  effence  of  ham,  pour  it  into  a difh,  and  lay 
£he  pigeons  upon  it. 

Pigeons  in  Fricandeau. 

WHEN  they  are  drawn,  trufs  them  with  their  legs  in  their 
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bodies,  lard  them  with  bacon.  Hit  them,  then  fry  them  in  but- 
ter of  a fine  brown  ; then  put  them  into  a flew- pan,  with  a 
quart  of  good  gravy,  a little  lemon-pickle,  a little  colouring, 
a tea-fpoonful  of  walnut-ketchup,  fome  chyan,  and  a little 
fait,  with  a few  truffles  and  morells,  and  fome  yolks  of  hard 
eggs  ; lay  the  pigeons  in  the  diffl,  pour  the  fjauce  with  the  in- 
gredients over  them. 

Pigeons  au  Gratin. 

WHEN  they  are  picked,  drawn,  and  waffled,  flit  them  down 
the  back,  and  then  Huff  them  ; make  a fluffing  as  follows  : — 
Cut  the  livers  very  fmall,  young  onions,  mufflrooms,  parfley, 
truffles,  morells,  and  fweet  herbs,  all  cut  fmall,  fome  bacon 
feraped  fine,  with'  fome  pepper,  fait,  and  nutmeg  ; when  they 
are  fluked,  lay  in  a diffl  fome  flices  of  veal  and  ham,  and  the 
pigeons  upon  them,  then  more  flices  of  ham  and  veal  upon  the 
pigeons,  but  no  more  feafoning  ; cover  them  with  another  diffl, 
much  fmaller  than  that  they  are  put  in ; take  a wet  napkin  and 
put  round  the  rim  of  the  diffl,  to  prevent  the  fleam  evaporat- 
ing ; put  it  into  a flew- pan  over  a fmall  flove,  and  let  it  flew 
very  foftly  till  it  is  don£  : when  it  is  taken  up,  put  in  a little 
warm  effence  of  ham.  « 

Pigeons  a-la-Braize. 

TAKE  fome  large  pigeons,  pick,  draw,  and  trufs  them  ; 
then  take  a flew-pan,  and  lay  at  the  bottom  fome  thin  flices  of 
bacon,  veal,  and  onions;  feafon  the  pigeons  with  pepper,  fait, 
fome  fpice  beat  fine,  and  fome  fweet  herbs,  lay  them  into  the 
flew-pan,  then  lay  upon  them  fome  more  flices  of  veal  and  ba- 
con ; let  them  flew  very  gently  over  a flove,  the  top  of  the  flew- 
pan  put  down  very  clofe;  when  they  are  flewed,  make  a ragout 
with  veal  fweetbreads,  truffles,  morells,  champignons  ; the 
fweetbreads  mufl  be  blanched,  and  put  into  a flew-pan,  with  a 
ladle-full  of  gravy,  a little  cullis,  the  truffles,  morells,  &c.  let 
them  all  flew  together  with  the  pigeons  ; when  they  are 
enough,  put  them  into  a diffl,  and  pour  the  ragout  over  them. 

Pigeons  a Vltalienne . 

TAKE  fome  young  full-grown  pigeons  ; when  they  are 
picked,  drawn,  and  truffed,  let  on  a gridiron  over  a charcoal 
fire,  lay  on  the  pigeons,  turn  them  round  two  or  three  times, 
then  take  them  off ; they  fflould  not  be  on  above  two  minutes  ; 
then  tie  the  legs  to  the  bodies,  that  they  may  be  round  and 
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tight ; take  a ftew-pan,  lay,  all  over  the  bottom  and  fides  of  it, 
Lome  ilices  of  veal,  and  a little  ham  ; fhake  over  them  a very 
little  pepper  and  lalt,  put  in  fome  blades  of  mace,  and  leaves  of 
baul  ; then  put  in  the  pigeons,  and  drew  over  them  fome  co- 
riander-feeds, fome  more  pepper  and  fait,  fome  dices  of  lemon 
and  onion,  a little  garlick,  a glafs  of  ftrong  white  wine,  and 
half  the  quantity  of  oil ; then  lay  over  them  fome  dices  of  ham 
and  veal ; fetthe  pan  over  a dow  fire.  While  the  pigeons  are 
dewing  prepare  an  Italian  ragout : — Cut  fome  mufhrooms  very 
fmall,  and  fome  champignons  ; put  fome  oil  into  a ftew-pan, 
and  ftir  thefe  in  with  it;  add  to  them  a little  garlick,  and  fome 
efchalot,  fet  them  over  the  fire  only  one  minute,  then  pour  in 
fome  veal  gravy,  a glafs  of  white  wine,  and  fome  edence  of 
ham;  let  all  thefe  heat  together;  then  put  in  a diced  lemon, 
ftir  it  about,  but  let  it  be  hot  through  ; feum  off  the  fat,  then 
put  the  ragout  into  a ftew-pan  well  tinned  ; take  the  pigeons 
out  of  the  pan  they  were  ftewed  in,  and  wipe  them  that  they 
may  be  quite  dry  ; then  put  them  into  the  ragout,  fet  them 
over  a gentle  dove  to  be  made  quite  hot ; put  them  into  a difh, 
and  fend  them  to  table. 

To  broil  Pigeons  a /’  It aiienne. 

TAKE  a couple  of  fine  large  tame  pigeons,  pick  and  draw 
them,  mince  the  livers  very  fmall,  and  the  livers  of  a couple  of 
fowls  with  them  ; cut  a large  onion  very  fmall,  a fpoonful  of 
chopt  pardev,  and  more  than  an  ounce  of  feraped  bacon  ; mix 
all  thefe  together,  and  ftew  them  a little  in  a iaucepan,  with  a 
little  veal  gravy  ; when  they  are  half  done,  divide  it,  and  put 
one  half  into  the  pigeons  ; put  a gridiron  over  a dow  fire,  and 
lay  on  the  pigeons,  let  them  do  very  dowly  ; when  they  are 
near  enough,  put  them  clofer  to  the  fire,  to  colour  them.  For 
fauce — put  a little  gravy  into  a faucepan,  cut  a clove  of  garlic 
Very  fmall,  and  let  it  boil ; then  put  in  a glafs  of  oil,  and  a 
fpoonful  of  lemon-juice  ; when  it  is  hot,  thicken  it  with  a piece 
of  butter  rolled  in  dour;  when  the  pigeons  are  enough,  lay 
them  in  the  difh,  and  pour  the  fauce  over  them. 

Pigeons  d-la-Tartare , with  cold  Sauce. 

SINGE  the  pigeons,  and  trufs  them  as  for  boiling,  beat 
them  quite  fiat  with  a cleaver,  but  their  fkin  mull  not  be  broke 
on  the  back  or  bread  ; feafon  them  with  pepper,  fait,  cloves, 
and  mace;  dip  them  in  melted  butter,  then  in  grated  bread  ; lay 
them  upon  a gridiron,  and  turn  them  often}  if  the  fire  is  not 
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very  clear,  lay  them  upon  a fheet  of  writing-paper  buttered 
to  keep  them  from  being  imoaked.  For  lauce  take  a piece 
of  onion  or  an  ei'chalot,  an  anchovy,  and  two  fpoonfuls  of 
pickled  cucumbers,  capers,  and  m u(h rooms  ; mince  thefe  very 
dm  all,  each  by  itfelf;  add  a little  fait,  pepper,  five  or  fix  fpoon- 
fuls of  oil,  a ipoonful  of  water,  the  juice  of  a lemon;  mix  thefe 
well  together,  with  a fpoonful  of  milliard;  pour  this  faucecold 
into  the  difh  ; when  the  pigeons  are  broiled,  lay  them  upon  itt 

Pigeons  baked. 

SEASON  them  with  pepper  and  fait,  put  a bit  of  butter 
into  each,  pour  over  them  the  following  batter — three  eggs, 
two  fpoonfuls  of  flour,  half  a pint  of  milk,  a little  lalt. 

[Cold  pigeons  fried.  See  Chicken.] 

[Pigeons  with  a ragout  of  oyfters.  See  Chicken,  omitting 
the  fluffing.] 

Pigeons  in  Pimlico. 

PARBOIL  the  livers,  bruife  them,  with  fome  of  the  fat  and 
lean  of  ham  or  bacon,  fome  mufhrooms,  truffles,  parfley,  and 
fweet  herbs,  beaten  mace,  pepper,  and  fait  ; beat  thefe  all  to- 
gether very  fine,  and  mix  them  with  the  yolks  of  eggs;  fluff* 
the  pigeons,  then  roll  them  in  a thin  fl ice  of  veal,  over  that  a 
thin  flice  of  bacon  ; wrap  them  up  in  writing-paper,  put  them 
upon  a fmall  fpit,  and  roafl  them  ; make  for  them  a ragout  of 
truffles,  morells,  mufhrooms,  and  parfley  cut  fmall  ; put  them 
into  a faucepan,  with  fome  rich  veal  gravy,  and  a piece  of 
butter  rolled  in  flour,  to  thicken  it  ; the  pigeons  will  take  near 
an  hour's  roafling,  bafle  them  while  they  are  doing;  when  they 
are  enough,  take  them  up,  and  pour  the  ragout  over  them  ; leave 
fome  of  the  forced-meat,  mix  it  with  fome  milk  or  cream,  and 
put  it  into  little  hollow  bits  of  pufF-pafle  for  patties;  bake  them, 
and  lay  them  round  the  pigeons. 

Pigeons  in  Difguife. 

DRAW  and  trufs  them,  feafon  them  with  pepper  and  fait; 
make  a nice  pufF-pafle,  and  roll  each  pigeon  in  a piece  of  it, 
tie  them  in  a cloth,  and  take  care  the  pafle  does  not  break  ; 
boil  them  in  a great  deal  of  water,  they  will  take  an  hour  and 
a half  boiling  ; take  great  care,  when  they  are  untied,  they  do 
not  break ; put  them  into  a difh,  and  pour  a little  good  gravy 
to  them. 


A Bijfque 
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A Bifque  of  Pigeons.  » 

TAKE  Tome  very  ftrong  gravy,  fuch  as  is  made  for  foup  de 
fante  ; put  a good  quantity  of  this  over  the  fire,  cut  into  it  the 
crufts  of  two  French  rolls  ; let  it  boil  together  fome  time,  then 
pour  in  a quart  of  rich  veal-gravy,  boil  it  all  up  together ; 
when  the  bread  is  foft,  pour  it  into  a fieve,  put  under  it  a large 
pan,  rub  the  bread  through  the  fieve  with  the  back  of  a fpoon  ; 
boil  eight  fquab  pigeons  very  tender  ; take  alfo  fifteen  or  twenty 
cocks-combs,  blanch  them  in  warm  water,  boil  them  with  the 
pigeons  in  good  broth  ; the  cocks-combs  muft  boil  half  an 
hour  longer  than  the  pigeons  ; while  they  are  doing,  blanch  a 
fweetbread,  and  cut  it  into  fmall  pieces  like  dice;  cut  alfo  a 
few  very  fmall  cocks-combs,  and  fry  them  together  in  fome 
butter,  let  them  be  a fine  brown,  lay  fome  of  the  largeft  cocks- 
combs round  the  rim  of  a large  foup-difh  ; warm  the  bread 
and  gravy,  pour  it  into  the  difh,  lay  in  the  pigeons,  let  them 
be  quite  hot ; lay  the  cocks-combs  and  fweetbreads  on  the  top. 
It  is  an  elegant  difh. 

A Pupton  of  Pigeons. 

TAKE  fome  fquab  pigeons,  when  they  are  picked  and 
drawn,  make  a large  quantity  of  good  forced-meat,  roll  a piece 
out  flat,  and  lay  it  in  the  bottom  of  a difh,  but  firft  butter  the 
difh  well ; cut  thin  flices  of  bacon,  and  lay  over  the  forced- 
meat  ; then  put  in  the  pigeons,  let  them  lie  clofe,  but  not  one 
upon  the  other : upon  the  pigeons,  and  between  them,  lay  cocks- 
combs, palates  boiled  tender,  a fweetbread  parboiled  and  cut 
into  pieces,  and  over  thefe  lay  fome  tops  of  afparagus  cut  fmall, 
fome  mufhrooms,  and  fome  yolks  of  eggs  boiled  hard  ; when 
the  difh  is  full,  foil  out  another  piece  of  forced-meat,  and  co- 
ver it  entirely  ; bake  it;  when  it  is  done,  turn  it  into  another 
difh,  and  pour  round  it  fome  very  rich  gravy. 

A Fricaffee  of  Pigeons. 

CUT  the  pigeons  into  four,  put  them  in  a ftew-pan,  with  a 
pint  of  red  wine,  and  a pint  of  water,  according  ta  the  number 
of  pigeons;  this  will  be  enough  for  fix  or  eight,  but  firft  fea- 
fon  them  with  fait  and  pepper;  put  into  a ftew-pan  the  wine 
and  water,  a blade  of  mace,  an  onion,  a bundle  of  fweet  herns, 
and  a piece  of  butter  rolled  in  flour,  cover  them  dole,  and  let 
them  flew  very  flowly  till  they  are  tender,  then  takeout  the 
pigeons,  put  them  over  a chafing-difh  to  keep  hot,  take  like- 
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wife  out  the  mace,  onion,  and  fweet  herbs ; have  ready  the 
yolks  of  two  or  three  eggs,  beat  very  fmooth,  with  fome  nut- 
meg grated,  put  them  into  the  fauce,  keep  them  ftirring  till  it 
is  thick,  but  do  not  let  them  boil  or  fimmer,  for  fear  of  curd- 
ling ; when  the  fauce  is  fine  and  thick,  pour  it  over  the  pi- 
geons ; have  ready  fome  dices  of  bacon  toafted , and  fried  oyfters, 
ftrew  the  oyfters  over  the  pigeons,  and  lay  the  bacon  round. 

To  jug  Pigeons. 

WHEN  the  pigeons  are  picked  and  drawn,  let  a little  water 
juft  run  through  them  ; parboil  the  livers,  and  bruife  them 
with  the  back  of  a fpoon  ; mix  with  them  fome  pepper,  fait, 
grated  nutmeg,  lemon-peel,  and  parfley  fhred  very  fine  j mix 
with  them  as  much  fuet  as  liver,  cut  very  fmall,  and  the  yolks 
of  two  eggs  boiled  hard  and  cut  very  fine;  mix  thefe  together 
with  raw  eggs,  and  fluff  the  pigeons,  tie  up  the  necks  and 
vents  ; dip  the  pigeons  in  water,  then  feafon  them  with  pepper 
and  fait ; lay  them  in  the  jug,  with  two  or  three  pieces  of  ce- 
lery ; flop  them  very  clofe,  that  no  fleam  may  come  out  ; fet 
them  in  a kettle  of  cold  water,  lay  a tile  on  the  top  of  the  jug, 
let  it  boil  three  hours  ; take  them  out,  put  them  into  a difti; 
take  out  the  celery,  and  put  in  a piece  of  butter  rolled  in  flour, 
{hake  it  round  till  thick,  and  pour  it  over  the  pigeons. 

Pigeons  in  Jelly. 

THEY  are  done  in  the  fame  manner  as  chickens. 

Potted  Pigeons. 

SEASON  them  very  high  with  pepper  and  fait,  put  them 
into  a pot  with  butter  in  lumps,  bake  them  ; pour  off  the  fat 
and  gravy ; when  it  is  cold  take  the  butter  from  the  top,  put 
more  to  it ; clarify  it,  pour  it  over  the  pigeons  put  fingly  into 
a pot,  with  a little  more  feafoning  added  to  them. 

Another  Way. 

RONE  the  pigeons,  turn  them  infide  out,  rub  them  with  a 
little  falt-petre  ; let  them  lie  four  days  ; feafon  them  very  high 
with  pepper  and  fait,  a little  pounded  mace  ; turn  them  again, 
put  them  clofe  into  the  pot,  leaving  a vacancy  in  the  middle 
of  the  pot ; bake  them  ; pour  off  all  the  gravy,  prefs  the  pi- 
geons tight  together,  pour  over  clarified  butter  ; let  themftand 
in  a cool  place  three  or  four  days  before  they  are  wanted.  Do 

fevcral 
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feveral  in  a pot.  Any  kind  of  poultry  may  be  done  the  fame" 
way. 

To  pickle  Pigeons. 

BONE  the  pigeons,  take  the  meat  of  fome  of  them,  and  {kin 
it,  beat  it  in  a mortar,  and  add  to  it  a little  beaten  mace,  fome 
pepper,  fait,  thyme,  and  parfley  cut  fmall,  fome  long  flips  of 
fat  bacon  ; roll  all  thefe  together,  fluff  fome  of  the  pigeons 
which  are  boned  with  it ; then  take  fome  of  the  livers,  bruife 
them  with  a fpoon,  and  feafon  them  with  the  fame  fort  of  fea- 
foning  that  was  ufed  before  with  the  meat,  adding  a little  more 
thyme  cut  fmall  ; fluff  fome  of  the  pigeons  with  this,  and  the 
remainder  with  pepper,  fait,  and  parfley  cut  fmall,  or  oyflers, 
but  they  muft  be  parboiled  firft;  put  on  the  fire  in  a faucepan 
liquor  enough  to  cover  the  pigeons,  made  of  white  wine  and 
water,  an  equal  quantity,  and  one  quarter  of  vinegar,  with 
fome  whole  pepper,  mace,  fait,  and  a little  nutmeg ; when 
thefe  boil  put  in  the  pigeons,  let  them  boil  half  an  hour;  then 
take  them  out,  and  let  them  lie  till  they  are  cold  ; if  the  liquor 
they  were  boiled  in  is  not  feafoned  high  enough,  add  to  it  fome 
more  beaten  pepper  and  vinegar  ; when  it  is  cold  put  the  vine-r 
gar  into  it;  let  them  lie  two  or  three  days,  and  they  will  be  fit 
for  ufe, 

U A I L S. 

To  choofe  Quails. 

THE  beft  come  from  France  and  Germany,  where  they  are 
fatted,  and  the  fattefl  are  reckoned  the  bell. 

T o roajl  Quails. 

TRUSS  the  quails,  and  make  a fluffing  for  them  with  beef- 
fuct  and  fweet  herbs  chopped  very  fmall,  feafoned  with  a little 
fpicc  ; put  them  upon  a fmall  fpit,  when  they  grow  warm  bafle 
them  with  water  and  fait,  then  dredge  them  and  bade  them 
with  butter.  For  fauce — diffolve  an  anchovy  in  good  gravy. 
With  two  or  three  efchalots  cut  very  fine,  and  the  juice  of  a 
Seville  orange ; lay  fome  fried  bread-crumbs  round  the  difh. 

Another  Way. 

HAVE  ready  a very  clear  fire  ; put  round  each  quail  a flice 
of  bacon,  and  over  that  a vine-leaf ; fpit  them,  and  lay  them 

down  at  a moderate  diitance  from  the  fire ; for  if  they  are  too 

neara 
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near,  it  fpoils  them;  and  if  they  are  kept  too  far  off,  they  never 
have  their  right  flavour.  Sauce — the  fame  as  above-mentioned. 

Fo  roajl  Fieldfares. 

WHEN  they  are  picked  and  drawn,  lard  them  with  bacon, 
put  a paper  round  them,  and  lay  them  at  a diftance  from  the 
fire ; when  they  are  near  done,  take  off  the  paper,  and  let  them 
be  of  a fine  brown.  Sauce — gravy  or  melted  butter. 

P L O V E R'.  S. . 

Fo  choofe  Plovers. 

WHEN  new,  they  are  limber- footed  : when  fat,  they  feel 
hard  at  the  vent;  when  lean,  they  feel  thin  in  the  vent : when 
ftale,  they  are  dry-footed.  Thefe  birds  will  keep  a long  time 
fweet. — There  are  three  forts  of  plovers,  the  grey,  green,  and 
baftard  plover,  or  lapwing. 

Fo  boil  Plovers. 

BOIL  them  in  good  celery-fauce,  white  or  brown  : or  they 
may  be  roafted  as  any  other  fowl,  with  good  gravy  in  the  difh. 

Fhe  general  Way  of  dr  effing  Plovers  is  as  follows  : 

GREEN  plovers  roaft  like  a woodcock,  without  drawing  ; 
and  the  trail  to  run  upon  a toaft ; — with  good  gravy  for  fauce. 

Grey  plovers  fhould  be  ftewed. — Make  a forced-meat  with 
the  yolks  of  two  hard  eggs  bruifed,  fome  marrow  cut  fine,  arti- 
choke bottoms  cut  fmall,  and  fweet  herbs,  feafoned  with  pep- 
per, fait,  and  nutmeg  : fluff  the  birds,  then  put  them  into  a 
faucepan  with  fome  good  gravy  (juft  enough  to  cover  them),  a 
glafs  of  white  wine,  and  a blade  of  mace;  cover  them  clofe,. 
and  let  them  flew  very  foftly  till  they  are  tender;  then  take 
up  the  plovers,  lay  them  in  a difh,  keep  them  hot ; put  a piece 
of  butter  rolled  in  flour  to  thicken  the  fauce;  let  it  boil  till 
fmooth  ; fqueeze  into  it  a little  lemon ; fcum  it  clean,  and  pour 
it  over  them. 

To  drefs  Ruffs  and  Reifs, 

THEY  come  from  Lincolnfhire.  They  may  be  fatted  like 
chickens,  with  bread,  milk,  and  fugar  : they  feed  very  faft,  and 
will  die  with  fat  if  not  killed  in  time.  Draw  and  trufs-thera 
crofs-legged  like  fnipes  ; roaft  them.  For  fauce — good  gravy 
thickened  with  butter,  and  a toaft  under  them. 


Fo 
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‘Lo  flew  Larks , or  any  other  j mall  Birds. 

TAKE  fome  larks  : when  they  are  drawn,  put  them  into  a 
ftew-pan  to  fome  melted  butter  or  bacon,  an  onion  ftuck  with 
cloves,  fome  mufhrooms,  and  fome  livers  of  fowls;  tofs  them 
all  together,  with  a little  flour  ; moiften  them  with  fome  gravy  ; 
and  when  a little  wafted,  beat  an  egg  in  a little  cream  o?milk* 
with  fome  parfley  cut  fmall  amongft  it;  pour  it  into  a ftew- 
pan  ; ftir  it  round,  but  do  not  let  it  boil ; fqueeze  a lemon 
into  it. 

L'o  roaji  Larks. 

LET  them  be  put  upon  a fmall  bird-fpit : they  will  take 
fifteen  minutes  : fry  fome  crumbs  of  bread,  and  ftrew  all  over 
them.  For  fauce — plain  butter  in  a boat. 

Larks  d-la-Frangoife. 

TRUSS  them  with  the  legs  acrofs,  and  put  a fage-leaf  over 
their  breafts  ; put  them  upon  a long  thin  fkewer ; between  every 
lark  put  a piece  of  thin  bacon  ; then  tie  the  fkewer  to  a fpit, 
and  roaft  them  at  a brifk  clear  fire  : bafte  them  with  butter, 
and  ftrew  over  them  fome  crumbs  of  bread  mixed  with  Hour  ; 
fry  fome  bread  crumbs  of  a fine  brown  in  butter ; lay  the  larks 
round  the  difh,  the  bread  crumbs  in  the  middle. 

Larks  harded  *. 

WHEN  the  larks  are  truffed,  cut  'fome  pieces  of  bacon 
larger  every  way  than  a lark ; fpit  them  upon  a fkewer  (as  be- 
fore dire&ed)  with  one  of  thefe  bards  between  every  one  of 
them  : when  they  are  near  done,  throw  over  them  fome  bread- 
crumbs and  a little  fait.  For  fauce — bread-fauce  and  plain 
butter. 

A Ragout  of  Larks. 

FRY  them,  with  an  onion  ftuck  with  cloves,  a few  truffles, 
and  mufhrooms;  pour  off  the  fat;  fhake  over  the  larks,  &c.  a 
little  flour  ; put  to  them  fome  good  gravy ; ftew  them  till 
enough  ; if  there  is  any  fat,  feum  it  off : add  chopped  parfley, 
lemon-juice,  pepper,  and  fait,  if  neceffary. 

* The  French  cooks  brought  in  the  term  bardeil;  they  call  a thin  flat  flicc  of 
baton,  fit  to  wrap  round  any  thing,  a b-^rd  of  bacon. 


N. 
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Larks  aux  Poires. 

PICK  the  larks,  and  truis  them  as  clofe  as  poffible ; cut  off 
cne  leg  3 feafon  them  with  pepper  and  fait  : make  a forced- 
meat  as  follows  : — Take  a veal  fweetbread,  as  much  fuet,  fome 
mufhrooms,  and  fome  morells,  a little  lemon-peel,  and  fome 
i'weet  herbs  ; chop  them  very  fine,  mix  them  with  the  yolk  of 
an  etrg;  wrap  every  lark  in  fome  of  this  forced-meat,  and  fliape 
it  like" a pear,  leaving  the  leg  for  the  {talk  3 wafh  them  over 
with  the  yolk  of  an  egg,  and  ltrew  over  them  crumbs  of  bread  ; 
bake  them  in  a gentle  oven  of  a fine  brown,  and  ferve  them 
without  fauce. 

Larks  in  Jelly . 

PUT  feveral  into  the  jelly  in  what  manner  is  agreeable, 
taking  care  they  lie  feparate.  Any  fmall  birds  may  be  done 
this  way.  , 

To  roajl  Ortolans. 

LET  .them  be  picked  and  finged,  but  not  drawn,  put  them 
upon  Ikewers  with  bacon  round  them  3 tie  them  to  the  fpit$  1 
when  they  are  enough,  ftrew  over  them  grated  bread. 

Another  Way. 

SOME  fpit  them  fide-ways,  with  a bay-leaf  between,  and 
lay  fried  crumbs  of  bread  rodnd  the  difh. 

To  pot  Moor -game.  . 

SEASON  them  with  pepper,  fait,  and  pounded  cloves,  rub- 
bing it  thoroughly  in  the  infide  ; roaffc  them  quite  enough  ; 
when  cold  put  them  into  potting-pots,  ftrewing  over  more  fea- 
foning  3 pour  on  clarified  butter  3 leave  the  heads  out. 


EGGS. 

Directions  to  choofe  Eggs. 

PUT  the  great  end  of  the  egg  to  the  tongue  3 if  it  is  warm, 
it  is  new3  if  cold,  it  is  ftale.  If  eggs  are  put  into  a pan 
of  cold  water,  when  new  they  will  fall  to  the  bottom  j if  ftale 
or  addled,  they  will  fwim  at  the  top. 
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To  drefs  Eggs , &c. 

IN  a common  way,  boil  them. — Or  poach  them,  and  ferve 
them  on  a buttered  toaft,  or  on  ftewed  fpinach  or  forrel. 

Or,  with  Sau [ages. 

FRY  Tome  faufages,  and  after  them  a (lice  of  bread  3 lay  the 
faufages  on  it,  with  a poached  egg  between  each  link  : if  the 
toaft  is  too  flrong  fried,  butter  it  a little. 

Or,  with  Artichoke  Bottoms. 

BOIL  the  bottoms  3 lay  a hard  yolk  of  egg  in  each  bottom  5 
melted  butter  poured  over. 

To  broil  Eggs. 

CUT  a toaft  round  a quartern  loaf,  brown  it,  lay  it  on  your' 
difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on  the 
toaft.  Hold  a red-hot  fliovel  over  them,  and  when  they  be 
done,  fqueeze  a Seville  orange  over  them  3 grate  a little  nut- 
meg over  them,  and  ferve  it  up  for  a fide-plate. 

Battered  Eggs. 

TAKE  yolks  and  whites,  fet  them  over  the  fire  with  a bit 
of  butter,  a little  pepper  and  fait 3 ftir  them  a minute  or  two  ; 
when  they  grow  thickifh,  and  a little  turned  in  fmall  lumps, 
pour  them  on  a buttered  toaft. 

A Fricajfee  of  Eggs. 

BOIL  them  pretty  hard,  flicethem;  take  a little  veal-gravy, 
a little  cream  and  flour,  a bit  of  butter,  nutmeg,  fait,  pepper, 
chopped  parfley,  and  a few  pickled  mufhrooms;  boil  this  up; 
pour  it  over  the  eggs  ; a hard  yolk  laid  in  the  middle  of  the 
difh ; toafted  fippets. 

A Ragout  of  Eggs. 

BOIL  ten  or  twelve  eggs  hard  3 put  them  into  cold  water, 
let  them  lie  a little,  they  peel  the  better  3 (hell  them  carefully, 
cut  the  whites  lengthways  with  a fmall  knife,  fo  that  they  may 
be  neatly  halved,  the  yolks  left  whole  3 cut  a few  truffles  and 
morells  in  pieces,  boil  them  in  a few  Ipoonfuls  of  water  3 take 
a little  of  this  liquor,  fome  gravy,  chopped  parfley,  pepper, 
fait,  and  nutmeg,  a little  ketchup,  a few  fmall  pickled  mufli- 
rooms  3 thicken  the  fauce  with  a little  flour,  boil  it  up  with 
the  chopped  truffles  and  morells  3 fill  the  whites  of  the  eggs 

with 
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U’ith  crumbs  of  bread  crifped,  heap  them  high  ; lay  the  yollcs 
between,  pour  over  the  fauce.  If  there  is  no  gravy,  they  will 
do  without. 

Eggs  fried. 

BOIL  fome  eggs  hard,  flice  them,  fry  them  quick  in  butter  ; 
take  them  out  with  a flice,  lay  them  before  the  fire  ; pour  the 
fat  out  of  the  pan,  {hake  in  fome  flour,  young  onions,  or  ef- 
chalot  chopped,  a little  beef-broth,  pepper,  fait,  grated  nut- 
meg, and  a little  lemon-peel;  boil  this  up;  if  not  thick  enough, 
ftir  in  a bit  of  butter  mixed  with  flour  ; pour  the  lauce  over 
the  eggs. 

Eggs  with  Cucumbers. 

PEEL  fome  cucumbers;  cut  them  in  half,  take  out  the 
feeds,  flice  them  and  fome  onion,  fieep  them  in  fait  and  vinegar 
an  hour,  dry  and  fry  them  ; when  a little  brown  flour  them  ; 
put  to  them  fome  good  gravy,  let  them  flew;  the  fauce  muft 
not  be  thin  ; if  not  tart  enough,  add  a little  lemon-juice,  and 
pepper  and  fait,  if  wanted  ; poach  or  fry  fome  eggs,  then  cut 
the  whites  neatly  round,  ferve  them  On  the  cucumbers. 

N.  B.  Eggs  may  be  ferved  in  the  fame  manner,  with  ftewed 
celery,  peafe,  lettuce,  afparagus,  endive,  or  any  other  roots  ; or 
with  a ragout  of  mufhrooms. 

Eggs  with  Sorrel. 

BOIL  fome  forrel,  and  ftrain  it  very  well  from  the  water; 
put  the  forrel  in  a faucepan  with  a large  piece  of  butter,  {hake 
it  round  till  it  is  melted,  and  the  forrel  very  hot  ; have  ready 
fome  toafts  cut  with  three  corners,  and  fried  of  a light  brown  ; 
poach  fix  eggs,  three  hard,  three  foft,  lay  the  forrel  in  a difh, 
the  foft  eggs  upon  it,  the  hard  between,  and  flick  in  the  toafts 
here  and  there. 


Egg  Marmalade. 

TAKE  the  yolks  of  a dozen  or  two  of  eggs,  according  to 
the  quantity  wanted  ; if  twenty-four,  a pound  of  the  beft  rnoiffc 
fugar  muft  be  clarified,  then  add  to  it  a fpoonful  of  orange- 
flower  water,  one  ounce  of  blanched  or  pounded  almonds,  flir 
them  together  over  a very  flow  charcoal  fire  one  way,  till  it 
comes  to  a confiftency,  then  put  it  into  cups  or  tins.  This 
marmalade,  mixed  with  almonds  beat  fine,  orange  or  lctnon- 
pee),  and  citron,  will  make  into  all  forts  of  fhape. 
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» 

A Fricajfee  of  Eggs,  with  Onions  and  Mufhrooms. 

BOIL  them  hard  ; take  the  yolks  out  whole,  cut  the  whites 
in  flips,  and  fome  onion  and  mufhrooms,  fry  the  onion  and 
mufhrooms ; throw  in  the  whites,  turn  them  about  a little  • if 
any  fat,  pour  it  off ; flour  the  onion,  &c.  put  to  it  a little  good 
gravy,  boil  this  up  ; add  pepper  and  fait,  and  the  yolks. 

Eggs  a-la-T ripe. 

TAKE  eight  eggs,  boil  them  hard,  dip  them  in  cold  water, 
and  take  off  the  fhclls  ; cut  them  into  four  quarters ; put  a lit- 
tle butter  into  a ffew-pan,  let  it  melt,  lhake  in  a little  flour  ; 
ifir  it  with  a fpoon,  then  put  in  the  eggs,  throw  a little  grated 
nutmeg  all  over,  a little  fuet,  a great  deal  of  parfley  cut  fmall  ; 
lhake  the  pan  round,  pour  in  a little  cream,  turn  the  pan  round 
carefully  that  the  eggs  do  not  break.  When  the  fauce  is  thick 
and  fine,  take  up  the  eggs,  and  pour  the  fauce  all  over  them. 

Eggs  a-la-Mode  de  Portugal. 

TAKE  a couple  of  large  lemons,  ffrain  the  juice  through  a 
fieve  into  an  earthen  pipkin,  add  to  this  a tea-fpoonful  of  baf- 
ket-falt,  and  two  ounces  of  very  fine  fugar  ; fet  it  over  the  fire, 
and  when  it  boils  break  into  it  four  eggs;  ftir  them  with  a 
filver  fpoon  till  they  will  not  flick  to  the  faucepan,  which  is  a 
fign  that  they  are  enough  ; pour  them  into  a foup  plate,  and 
Hrew  over  them  a little  very  fine  fugar ; heat  a falamander  red- 
hot  and  hold  over  them,  which  will  glofs  them,  and  they  will 
jook  well. 

To  force  Eggs. 

TAKE  two  cabbage-lettuces,  feald  them  in  water,  with  a 
few  mufhrooms,  parfley,  forrel,  and  chefvil,  then  chop  them 
very  fmall,  with  the  yolks  of  hard  eggs;  feafon  them  with  fait 
and  nutmeg,  then  flew  them  in  butter  : when  they  are  enough, 
put  in  a little  cream,  and  pour  them  into  the  bottom  of  a difh  : 
take  the  whites  and  chop  them  very  fine,  with  nutmeg,  fait, 
and  parfley;  lay  this  round  the  difh,  and  a hot  falamarider  over 
the  difh. 

Lettuce  and  Eggs. 

TAKE  two  cabbage-lettuces  and  feald  them,flice  them,  and 
tofs  them  in  a faucepan  with  a piece  of  butter,  feafon  them 
with  pepper,  fait,  and  a little  nutmeg ; let  them  flew  half  an 
hour,  chop  them  well  together  : when  they  are  enough,  lay 
7 them 
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them  in  the  difh.  Fry  fome  eggs  nicely  in  butter,  and  lay 
upon  them. 

P 0 make  an  Egg  Pie. 

HAVING  boiled  twelve  eggs  hard,  fhred  them  with  one 
pound  of  beef-fuet,  or  marrow  fhred  fine  3 feafon  them  with  a 
little  cinnamon  and  nutmeg  finely  beaten,  one  pound  of  cur- 
rants clean  wafhed  and  picked,  two  or  three  fpoonfuls  of  cream, 
and  a little  fack  and  rofe-water  mixed  all  together  : then  fill 
the  pie,  and  when  it  be  baked,  Air  in  half  a pound  of  frefh  but-* 
ter,  and  the  juice  of  a lemon. 

Po  make  Egg  Balls. 

TAKE  a large  deep  frying-pan,  put  into  it  three  pints  of 
clarified  butter,  make  it  boiling  hot,  flir  it  with  a flick  till  it 
runs  round  very  quick,  then  break  an  egg  into  the  middle  of 
it,  and  turn  it  round  with  a flick,  till  it  is  as  hard  as  a poached 
egg;  the  whirling  round  of  the  butter  will  make  it  as  round 
as  a ball;  then  take  it  up  with  a flice,  and  put  it  on  a difh  be- 
fore the  fire  ; they  will  keep  hot  half  an  hour,  and  yet  be  foft  : 
as  many  may  be  done  as  are  wanted,  in  the  fame  manner. 
They  are  very  good  with  flewed  fpinach,  or  any  thing  elfe. 

Po  make  a Difh  of  Whites  of  Eggs. 

TAKE  the  whites  of  twelve  eggs,  beat  them  up  with  four 
fpoonfuls  of  rofe-water,  fome  grated  lemon- peel,  and  a little 
nutmeg;  fweeten  them  with  fugar,  mix  them  well,  boil  them 
in  four  bladders ; tie  them  in  the  fhape  of  an  egg,  and  £oii 
them  hard,  they  will  take  half  an  hour;  lay  them  in  a difh  ; 
when  cold,  mix  half  a pint  of  thick  cream,  a gill  of  mountain, 
and  the  juice  of  half  an  orange  all  together  ; fweeten  it  with 
fine  fugar,  and  pour  it  over  the  eggs. 

Eggs  with  Gravy. 

POACH  fome  eggs  in  water,  with  a little  vinegar  in  it; 
cut  the  whites  round  neatly  ; lay  the  eggs  in  a difh  ; pour  into 
the  difh  fome  clear  relifhing  gravy. 

Po  make  Egg  Sauce  for  roafled  Chickens . 

MELT  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs  fine,  put  them  into  a bafon,  pour  the  butter  over 
them,  and  have  good  gravy  in  the  difh. 
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To  make  Egg  Soup. 

BEAT  the  yolks  of  two  eggs  in  your  difh,  with  a piece  cvf 
butter,  the  fize  of  a hen’s  egg:  take  a tea-kettle  of  boiling 
water  in  one  hand,  and  a fpoon  in  the  other;  pour  in  about  a 
quart  by  degrees,  then  keep  ftirring  it  all  the  time  well  till  the 
eggs  be  well  mixed,  and  the  butter  melted ; then  pour  it  into 
a faucepan,  and  keep  ftirring  it  all  the  time,  till  it  begins  to 
Dimmer  : take  it  off  the  fire,  and  pour  it  between  two  veffels, 
out  of  one  into  another,  till  it  be  quite  fmooth,  and  has  a 
great  froth  : fet  it  on  the  fire  again,  and  keep  ftirring  it  till  it 
be  quite  hot ; then  pour  it  into  the  foup-difh,  and  fend  it  to 
table  hot. 

Eggs  hajhed. 

BOIL  eggs  hard,  flice  them  ; fry  an  onion  diced  in  butter  > 
put  in  the  eggs,  a little  good  gravy,  chopped  parfley,  pepper, 
and  fait : ferve  them  hot. 

An  Amlet . 

BEAT  fix  eggs  with  a little  flour  : put  a quarter  of  a 
pound  of  butter  into  a frying-pan  ; when  the  butter  is  hot, 
pour  in  the  eggs;  ftrew  on  parfley  and  chives  chopped,  pep- 
per, fait,  and  nutmeg  ; fry  it  brown  on  the  under  fide;  do  not 
turn  it,  but  brown  the  upper  fide  with  a falamander. 

An  Amlet  of  Afparagus. 

BEAT  fix  or  eight  eggs  with  fome  cream,  cut  the  green 
heads  of  afparagus  about  the  fize  of  peafe,  firft  boiled  ; mix 
them  with  the  eggs,  fome  pepper  and  fait ; fry  this  in  batter, 
cither  the  fize  of  the  pan,  or  the  fize  of  fritters. 

Eggs  ‘with  Orange  Juice. 

SQUEEZE  the  juice  of  a couple  of  large  Seville  oranges, 
ftrain  it  through  a fieve,  and  mix  it  with  as  much  water,  and 
a fpoonful  of  white  wine;  break  eight  eggs,  beat  up  the  yolks 
and  whites  together,  with  a little  balket-falt,  and  ftir  in  by  de- 
grees the  juice  and  water;  fet  on  a ftew-pan  with  fome  rich 
mutton  gravy,  pour  in  the  eggs,  and  keep  ftirring  it  well  to- 
gether, that  it  may  not  thicken  at  the  bottom  or  fides  of  the 
pan  ; when  they  are  done,  put  them  into  a lmall  dilh. 

i 

To  pickle  Eggs. 

BOIL  the  eggs  very  hard  ; peel  them,  and  put  them  into 
cold  water,-  fhifting  them  till  they  are  cold.  Make  a pickle 
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t)f  white  wine  vinegar,  a blade  of  mace,  a bunch  of  fweet 
herbs,  and  a little  whole  pepper  ; take  the  eggs  out  ot  the 
water,  and  put  them  immediately  into  the  pickle,  which  muft 
be  hot  ; ftir  them  a good  while,  that  they  may  look  all  alike  ; 
untie  the  herbs,  and  fpread  them  over  the  top  of  the  pot,  but 
cover  them  with  nothing  elfe  till  they  are  turned  brown  : they 
will  be  fit  to  eat  in  nine  or  ten  days. 

Bruife  fome  cochineal  ; tie  it  up  in  a rag;  dip  it  in  the  vi- 
negar, and  fqueeze  it  gently  over  the  egg,  and  then  let  the  rag 
lie^n  the  pickle.  This  is  a great  addition.  ' 


RABBITS. 

T 0 choofe  Rabbits. 

TH  E rules  are  the  fame  for  choofing  Rabbits  as 
Hares. 

'To  boil  Rabbits. 

BEFORE  they  are  boiled,  hold  the  heads  for  a few  mi- 
nutes in  a faucepan  of  water  that  is  boiling,  which  will  pre- 
vent the  difagreeable  appearance  they  otherwife  have  on  cutting 
up  ; then  boil  them  half  an  hour  or  thereabouts,  according  to 
their  fize. 

Sauce  for  a boiled  Rabbit . 

PEEL  any  quantity  of  onions,  and  boil  them  in  a great  deal 
of  water : fhift  your  water,  let  them  boil  about  two  hours,  and 
then  take  them  up,  and  throw  them  into  a cullender  to  drain. 
With  a knife  chop  them  on  a board,  and  rub  them  through  a 
cullender  ; put  them  into  a faucepan,  juft  fhake  a little  flour 
over  them,  put  in  a little  milk  or  cream,  with  a good  piece  of 
butter,  and  a little  fait ; fet  them  over  the  fire,  and  when  the 
butter  be  melted  they  will  be  enough  ; then  pour  them  over  the 
rabbits. 

To  roajt  Rabbits . 

THEY  v/ill  take  twenty  minutes  or  half  an  hour,  accord- 
ing to  the  fize  ; hold  the  heads  for  a few  minutes  in  boiling 
water  before  they  are  laid  down.  For  fauce — parfley  and  but- 
ter, with  the  liver  parboiled  and  fhred  : but  they  are  beft  fluffed 
with  chopped  fuet,  the  liver  parboiled  and  bruifed,  bread 
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crumbs,  grated  bread,  and  a little  lemon-peel,  chopped  par  fley*' 
and  fweet  herbs,  yolk  of  egg  mixed,  pepper,  fait,  and  nutme?£ 
gravy  in  the  di(h. 

roafi  a Rabbh  Hare-fajhion. 

LARD  a rabbit  with  bacon,  and  roaft  it  as  yon  do  a hare, 
with  a (luffing  in  the  belly:  make  gravy-fauce  ; but  if  you  do 
not  lard  it,  have  white  fauce  made  thus  : take  a little  veal  broth, 
boil  it  up  with  a little  flour  and  butter  to  thicken  it,  and  add 
a gill  of  cream  : keep  it  flirring  one  way  till  it  be  fmooth,  and 
then  put  it  into  a boat,  or  into  the  difh. 

Rabbits  collared , with  Afpic  Sauce. 

LONE  two  or  four  fmall  rabbits,  leaving  the  heads  entire; 
make  a forced-meat  with  bits  of  the  rabbits  that  come  from  the 
bones,  &c.  a little  efchalot,  a bit  of  butter,  a little  feraped  ba- 
con, pepper,  fait,  parfley  chopped,  grated  lemon-peel,  the  crumb 
of  a French  roll,  a little  cream,  yolks  of  eggs,  nutmeg;  lay 
this  over  the  rabbits,  roll  them  up  to  the  head,  fkewer  them, 
take  care  to  keep  in  the  forced-meat  at  the  ends;  lay  a (lice  or 
two  of  beef  at  the  bottom  of  a veflel  of  a proper  flze  ; put  in 
the  rabbits,  lay  over  them  fome  thin  dices  of  bacon,  not  too 
fat,  a bit  of  veal,  the  rabbit  bones,  an  onion  (buck  with  cloves, 
a carrot,  a (lice  of  lemon,  a bunch  of  fweet  herbs,  fome  whole 
pepper,  a glafs  of  Madeira,  fome  warm  water;  flew  them 
gently  in  this  an  hour  and  a half ; take  them  up,  drain  and 
icum  the  fauce  ; take  a fufficient  quantity  of  it,  and  if  there  is 
any  cullis  add  a ladlefull  ; efchalot,  tarragon,  pimpernel,  a 
very  little  thyme  and  marjoram,  a little  parfley,  a few  frefh  or 
pickled  mufnrooms,  all  chopped,  the  herbs  fine  ; fait,  chyan  ; 
wipe  the  rabbits  clean  ; pour  the  fauce  over  them,  with  what 
orange  or  lemon-juice  is  agreeable. 

[Rabbits  fricaifeed  white.  See  Chicken,  omitting  the  pickled 
mufhrooms.  J 

[Rabbits  fricafleed  brown.  See  Chicken.] 

Rabbits  pulled. 

HALF  boil  them,  with  an  onion,  a little  whole  pepper,  a 
bunch  of  fweet  herbs,  a piece  of  lemon-peel  ; pull  the  flefla 
into  flakes  ; put  to  it  a little  of  the  liquor,  a piece  of  butter 
mixed  with  flour;  pepper,  fait,  nutrbeg,  chopped  parfley,  the 
liver  boiled  and  bruifeu  ; boil  this  up,ihaking4t  round. 

Fortuguefe 
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Portu'guefe  Rabbits. 

TAKE  a couple  of  rabbits,  cut  off  their  heads,  turn  the 
backs  upwards,  the  two  legs  ftripped  to  the  end,  and  tiuffed 
with  two  fkewers  like  chickens,  the  wings  turned  like  the  pi- 
nions of  a chicken  ; lard  and  roaft  them  with  good  gravy  : if 
they  are  boiled,  they  fhould  not  be  larded,  but  fent  to  table 
with  bacon  or  greens,  or  celery  fauce. 

Rabbits  in  Cajferole. 

TAKE  a couple  of  rabbits,  divide  them  into  quarters,  flour 
them  if  they  are  not  larded,  and  fry  them  in  butter  ; then  put 
them  into  a ftew-pan,  with  fome  good  gravy,  a glafs  of  white 
wine  ; feafon  them  with  pepper  and  fait,  a bunch  of  fweet 
herbs;  cover  them  down  clofe,  and  let  them  ftew  till  tender, 
then  take  up  the  rabbits;  ftrain  off  the  fauce,  thicken  it  with 
butter  and  flour,  and  pour  it  over  them. 

' Rabbits  Surprize. 

TAKE  two  young  rabbits  and  roaft  them,  cut  their  heads 
off  very  clofe  to  the  fhoulders ; take  off  all  the  meat  from  the 
back,  cut  it  into  fmall  pieces;  take  fome  milk  thickened  with 
a piece  of  butter  rolled  in  flour,  a little  nutmeg,  and  fome 
fait ; put  in  the  rabbits,  and  let  them  ftew  fix  or  eight  minutes, 
till  the  fauce  is  as  thick  as  cream;  make  a\forced-meat  with  a 
pound  of  veal,  as  much  fuet,  an  equal  quantity  of  bread-crumbs, 
two  anchovies,  fome  grated  lemon-peel,  a little  thyme,  and  a 
grated  nutmeg;  let  the  veal  and  fuet  be  firft  chopped,  and  then 
beat  in  a mortar,  then  let  it  ail  be  mixed  together,  with  the 
yolks  of  two  eggs;  place  it  round  the  rabbits,  leaving  each  iide 
of  the  back-bone  open,  to  put  the  meat  in  which  was  cut  off  ; 
lay  in  the  meat,  and  fmooth  it  over  with  a raw  egg;  make  it 
fquare  at  both  ends,  and  butter  a difh  or  a mazarine,  and  put 
them  upon  it  carefully  ; bake  them  three  hours,  let  them  be  of 
a fine  brown;  put  them  into  a difh,  and  pour  over  them  gravy 
thickened  with  butter  ; fqueeze  in  the  juice  of  a lemon. 


OLIOS. 

OLIOS  were  an  invention  of  the  Spaniards,  and  their  re- 
ceipts for  them  are  far  better  than  thofe  of  the  French: 
and  this  which  follows  is  the  beft  of  them. 
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Spanijh  Olio. 

TAKE  Tome  griftles  from  a breaft  of  veal,  from  a brlfket  of 
beef,  and  from  a breaft  of  mutton  ; fome  fheep’s  rumps  cut  in 
pieces  ; they  muft  all  be  about  the  bignefs  of  a finger ; take 
alfo  five  pounds  of  beef  fteaks,  and  put  them  into  a ftewing- 
pot,  with  a quantity  of  firong  beef  broth,  a bunch  of  leeks,  a 
large  bunch  of  celery  picked  very  clean  : they  muft  ftew  till 
the  rumps  and  griftles  are  tender ; then  put  in  two  pigeons, 
a braceof  partridges,  two  pair  of  hog’s  feet  and  ears,  the  knuckle 
end  of  a ham,  half  of  a fine  white  cabbage,  fome  pepper,  fait,  a 
bunch  of  fweet  bafil,  a couple  of  onions,  and  fome  cloves  ; 
cover  thefe  over  with  fome  beef  fteaks  cut  thick,  and  over  them 
fome  veal  put  into  fteaks ; pour  a little  frefh  broth  upon  them, 
and  leave  them  to  ftew  over  a gentle  fire  : let  the  whole  ftew 
till  the  liquor  is  evaporated,  and  the  ingredients  begin  to  ftick 
at  the  bottom,  then  put  in  fome  more  broth  : while  thefe  are 
ftewing,  fet  on  fome  large  peafe,  that  have  been  foaking  for 
four-and-twenty  hours  in  water;  fet  thefe  on  to  boil  in  fome 
gravy.  The  Spaniards  ufe  a particular  fort  of  peafe,  called 
Garavances ; they  are  large,  and  not  unlike  our  grey-peafe  ; 
but  if  thefe  are  not  to  be  had,  any  large  peafe  will  do  : thefe 
muft  be  boiled  very  tender,  and  be  ready  when  the  olio  is.  As 
the  broth  boils  away,  put  in  fome  more,  which  muft  boil  a 
quarter  of  an  hour  ; feafon  the  olio  to  the  palate  with  pepper 
and  fait;  have  ready  a large  foup-difti,  take  out  the  ingredients 
one  by  one,  lay  them  in  the  difh  ; the  griftles  and  the  roots 
muft  be  difperied  in  different  parts  among  the  other  things ; 
then  pour  over  them  the  peafe  and  theingravy,  and  then  put 
in  a proper  quantity  of  the  gravy.  It  is  not  to  be  eat  as  a 
foup,  but  as  olio;  the  ingredients  to  be  eaten  in  preference  to 
the  liquor.  Thofe  that  like  the  foup  may  have  it  in  a bafon, 
with  toafted  bread. 

t V 

A French  dig. 

TAKE  five  pounds  of  fteaks,  cut  very  thick,  from  the  leg 
of  mutton  piece  of  beef,  put  them  into  a deep  ftew-pan  ; add 
to  them  five  pounds  of  v$:al  (any  part  will  do)  and  a leg  of 
mutton  of  fix  or  feven  pounds,  it  muft  be  fkinned,  and  the  fat 
taken  of  ; cover  it  down  very  clofe,  and  fet  it  over  a ftove  with 
a moderate  fire,  let  it  ftand  till  the  gravy  begins  to  run  ; ftir 
up  the  fire,  and  let  it  ftand  till  the  meat  begins  to  ftick  to  the 
pan,  but  not  longer,  as  it  muft  not  be  too  brown ; pour  a little 
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beef  gravy  into  it,  and  ftir  it  about ; when  it  is  all  well  mixed, 
put  it  into  a pot,  fet  it  upon  the  fire,  covered  very  clofe,  but 
put  in  as  much  gravy  as  will  fill  the  pot;  then  take  a dozen 
carrots,  nine  parfnips,  eight  onions,  and  half  a dozen  turnips; 
put  thefe  into  the  pot,  with  a bunch  of  leeks,  a bundle  of  ce- 
lery, and  a handful  of  mignonette;  let  thefe  boil  well  together* 
and  then  put  in  a fowl,  a turkey,  and  a brace  of  pigeons  ; add 
two  pounds  of  ham  cut  in  thick  flices  ; keep  it  boiling,  and  as 
the  fcum  rifes,  take  it  off  very  clean  : while  thefe  are  doing, 
take  four  French  rolls  rafped,  pare  off  the  crufts,  and  put  them 
into  a ftew-pan,  with  a little  of  the  olio  liquor  ; when  they 
are  foft,  put  them  into  a tureen  or  a very  deep  foup-difh  ; pour 
in  the  broth  ; let  there  be  fome  celery  and  fome  of  the  other 
roots  put  in,  with  fome  of  the  beft  pieces  of  the  meat,  and  the 
pigeons  put  in  whole.  This  is  the  plain  French  olio;  but 
they  often  put  in  partridges  to  ftew  in  the  gravy,  and  fome-r 
times  they  half-roaft  them,  before  they  put  them  in. 


To  make  a Pepper-pot. 

TO  three  quarts  of  water  put  a fmall  cabbage,  two  large 
handfuls  of  fpinach,  a head  of  lettuce,  two  or  three 
onions,  and  a little  thyme ; cut  them  very  fmall,  and  let  them, 
ftew  with  two  pounds  of  mutton,  till  they  are  quite  tender; 
boil  wifh  them  fome  little  dumplings  made  of  flour  and  water, 
and  a piece  of  pork  a little  fajted  : half  an  hour  before  it  is 
taken  up,  put  in  a lobfter  or  crab,  picked  very  fmall,  and  cleat* 
from  the  fhell,  with  a little  fait  and  chyan  pepper. 


GAME. 

V E N I ,S  O N, 

CHOOSE  venifon  by  the  fat:  if  the  fat  is  clear,  bright-, 
and  thick,  the  clefts  clofe  and  fmooth,  it  is  young;  but 
a very  wide  tough  cleft,  fhews  it  is  old. 

If  venifon  has  been  kept  fome  time,  it  will  firft  change  at 
the  haunches  and  fhoulders  : run  in  a knife,  and  as  the  fmell  is 
fweet  or  rank,  it  is  new  or  ftale ; if  tainted,  it  will  look 
greenifh,  or  inclining  to  be  very  black. 
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The  Fore  Quarter 

CONTAINS  the  neck,  breaft,  and  fhoulders. 

The  Hind  Quarter 

CONTAINS  the  haunch,  which  is  the  leg  and  part  of  the 
loin  cut  together. 

The  Entrails  ' 

ARE  called  the  umbles,  which  are  generally  made  into  a. 
pie. 

To  keep  Venifon  fweet  ; 

■ or  to  improve  it  when  near  changing. 

If  the  venifon  is  very  fweet,  only  wipe  it  very  well  with  a 
cloth,  and  hang  it  in  a thorough  air;  if  it  is  to  be  kept  any 
time,  dry  it  well  with  cloths,  and  rub  it  all  over  with  ginger 
beat  to  a powder,  and  hang  it  likewife  in  a very  airy  place.  If 
it  is  mufty  or  changed,  wafh  it  clean  with  warm  water,  and 
then  with  warm  milk  and  water;  it  muft  then  be  dried  very 
•well  with  cloths,  and  rubbed  with  ginger,  and  wipe  it  very 
clean  before  it  is  drelfed. 

To  boil  a Haunch  or  Neck  of  Venifon. 

RUB  it  with  fait,  and  let  it  1 ie  four  or  five  days  ; flour  and 
boil  it  in  a cloth  : to  every  pound  of  venifon  allow  a quarter 
of  an  hour.  For  fauce — boil  fome  cauliflowers  in  milk  and 
water,  fome  turnips,  young  cabbages,  and  beet-roots.  Lay  the 
venifon  in  the  middle,  and  the  vegetables  round. 

Tc  roafl  Venifon. 

WHEN  it  is  fpitted,  put  over  it  a fheet  of  paper,  then  a 
pafte  of  flour  and  water,  over  . that  a fheet  of  thick  paper  well 
tied  on  : a haunch,  if  it  be  large,  will  take  four  hours  ; a neck 
and  fhoulder  about  two  hours  and  a half,  according  to  the 
fize  : juft  before  it  is  fent  to  table,  take  off  the  papers  and 
pafte;  flour,  and  baft'e  it  with  butter.  For  fauce — gravy  and 
fweet  fauce  in  feparate  boats. 

To  drefs  a Breafl  of  Venifon. 

ROAST  it  or  fry  it;  put  fome  gravy  into  a ftew-pan,  with 
a little  flour,  red  wine,  and  currant  jelly,  a little  lemon-juice; 
boil  thefe  together  ; put  in  the  venifon,  juft  let  it  heat,  with- 
out boiling. 

To 
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T 0 jiezv  Venifon. 

TAKE  a pint  of  good  gravy,  as  much  red  wine,  a large 
fpoonful  of  currant  jelly  ; cut  the  venifon  into  flices,  and  flour 
it ; put  it  with  the  ingredients  into  a ftew-pan,  let  it  fi.mmer 
till  tender  ; take  up  the  venifon  ; thicken  the  fauce  with  a 
piece  of  butter  rolled  in  flour,  and  pour  over  the  meat. 

T* 0 fry  Venifon. 

IF  it  is  the  neck  or  breaft,  bone  it ; if  the  fhoulder,  the 
meat  mud  be  cut  off  the  bone  in  flices:  make  fome  gravy  with 
the  bones;  then  take  the  meat  and  fry  it  of  a light  brown, 
take  it  up  and  keep  it  hot  before  the  fire;  put  fome  flour  to 
the  butter  in  the  pan,  and  keep  flirting  it  till  it  is  quite  thick 
and  brown  ; take  care  it  does  not  burn  ; ftir  in  half  a pound  of 
fine  fuiar  beat  to  a powder,  put  in  the  gravy  that  came  from 
the  bones,  and  fome  red  wine  ; make  it  the  thieknefs  of  a fine 
cream,  fqueeze  in  the  juice  of  a lemon  ; warm  the  venifon  in 
jt,  put  it  in  the  difti,  and  pour  the  fauce  over  it. 

To  pot  Venifon. 

POUR  red  wine  over  the  venifon,  and  put  about  a pound  of 
butter  at  top;  put  a pafte  over  the  pan,  bake  it  well,  take  it 
clean  from  the  gravy,  beat  it  with  the  butter  that  rifes  to  the 
top,  and  more  if  necefiary,  pepper,  fait,  and  pounded  mace  ; 
pot  it,  fet  it  into  the  oven  for  a few  minutes;  pour  over  cla- 
rified butter, 

T’o  drefs  the  Umbles  of  Beer. 

TAKE  the  kidneys  of  a deer,  with  the  fat  of  the  heart;  fea- 
fon  them  with  a little  pepper,  fait,  and  nutmeg  ; firft  fry  them, 
and  then  flew  them  in  fome  good  gravy,  till  they  are  tender; 
fqueeze  in  a little  lernon  : take  the  fkir^  and  fluff  them  with  a 
forced-meat  made  with  the  fat  of  the  venifon,  fome  fat  of  ba- 
con, grated  bread,  pepper,  mace,  fage  and  onion  chopt  very 
fmall  ; mix  it  with  the  yolk  of  an  egg  ; when  the  fkirts  are 
fluffed  with  this  forced-meat,  tie  them  to  the  fpit  to  roaft,  but 
firlt  lard  them  with  thyme  and  lemon-peel  : when  they  are 
done,  lay  the  fkirts  in  the  middle  of,  the  difli,  the  fricaflee 
round  it, 


HAR.E 
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HARE  and  LEVERET. 

IN  the  choice  of  a hare,  both  the  age  and  frefhnefs  are  to 
be  confidered  ; if  the  claws  are  blunt  and  rugged,  the  ears  dry 
and  tough,  and  the  cleft  wide  and  large,  it  is  old ; if,  on  the 
contrary,  the  claws  are  fmooth  and  fharp,  the  ears  tear  eafily, 
and  the  cleft  in  the  lip  not  much  fpread,  it  is  young.  If  frelh 
and  newly  killed,  the  body  will  be  ftiff,  and  the  flefh  pale; 
if  the  flefh  is  turning  black,  and  the  body  limber,  it  is  not  new. 
But  a hare  is  never  bad  till  it  fmells. 

To  know  a real  leveret:  there  fhould  be  a knob  or  fmall 
bone  near  the  foot,  on  its  fore  leg  ; if  not,  it  muft  be  a hare. 

To  roaft  a Hare. 

STUFF  it  with  a pudding  made  of  bread-crumbs,  chopped 
fuet,  the  liver  parboiled  and  bruifed,  lemon-peel  grated,  flared 
parlley,  and  fweet  herbs,  pepper,  fait,  nutmeg,  the  yolks  of 
two  eggs  ; few  up  the  hare  ; put  a quart  of  fmall  beer  into  the 
dripping-pan, [or  three  pints,  according  to  the  fize  of  the  hare  ; 
bafte  it  with  this  till  the  whole  is  ufed,  then  flour  the  hare  and 
bafte  it  with  butter;  fend  it  to  table  with  a fine  froth.  I have 
tried  all  the  different  things  recommended  to  bafte  a hare  with, 
and  never  found  any  thing  fo  good  as  fmall  beer.  A fmall  hare 
will  take  an  hour  and  a half,  a large  hare  two  hours.  For 
£iuce — gravy,  melted  butter,  and  fweet  fauce. 


To  drefs  a Hare. 

WHEN  the  hare  is  cafed,  cut  it  in  two  juft  below  the  ribs  ; 
cut  the  fore-quarters  into  pieces,  and  put  them  into  a clean 
ftew-pan,  with  a blade  or  two  of  mace,  an  onion  ftuck  with 
cloves,  fome  whole  pepper,  an  anchovy,  and  a bunch  of  fweet 
herbs  ; cover  them  with  water,  and  let  them  ftew  gently  ; 
make  a pudding,  and  put  into  the  belly  of  the  other  part;  lard 
and  roaft  it,  flour  and  bafte  it  well  with  butter  or  fmall  beer  : 
when  the  ftew  is  tender,  take  it  out  with  a fork  into  a difh, 
and  ftrain  off  the  liquor  ; put  into  it  a glafs  of  red  wine,  a 
fpoonful  of  good  ketchup,  and  a piece  of  butter  rolled  in  flour; 
ffiake  all  together  over  the  fire  till  it  is  of  a good  thicknefs  : 
take  up  the  roaft  hare,  and  lay  it  in  the  middle  of  the  difh, 
with  the  ftew  round,  and  fauce  poured  over  it. — Some  good 


gravy  in  a boat* 


Another 
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Another  Way  to  drefs  a Hare. 

STUFF  the  hare,  lard  it,  and  trufs  it  as  for  roafting;  put  it 
into  a fifh-kettle,  and  put  in  two  quarts  of  ftrong  beef-gravy, 
one  of  red  wine,  a lemon  cut  in  fl ices,  a bunch  of  fweet  herbs, 
a nutmeg,  fome  pepper,  a little  fait,  and  a few  cloves  ; cover 
it  very  clofe,  and  let  it  fimmer  over  a flow  fire  till  it  is  three 
parts  done  ; then  take  it  up  and  put  it  into  a difh,  and  flrew  it 
over  with  crumbs  of  bread,  a few  fweet  herbs  chopped  fine, 
fome  grated  lemon-peel,  and  half  a nutmeg  ; fet  it  before  the 
fire,  and  bafte  it  till  it  is  of  a fine  light  brown:  while  the  hare 
is  doing,  fcum  the  gravy,  thicken  it  with  the  yolk  of  an  egg, 
and  a piece  of  butter  rolled  in  flour  : when  the  hare  is  enough, 
put  it  into  the  difh,  the  reft:  in  a boat. 

Hare  hajhed. 

CUT  it  into  fmall  pieces  : if  any  of  the  pudding  is  left,  rub 
it  fmall  in  fome  gravy  ; to  which  put  a glafs  of  red  wine,  a 
little  pepper  and  fait,  an  onion,  a flice  of  lemon  ; tofs  it  up  till 
hot  through  ; take  out  the  onion  and  lemon. 

Hare  Jiewed. 

CUT  off  the  legs  and  fhoulders,  cut  out  the  back-bone  ; 
cut  the  meat  which  comes  off  the  fides  into  pieces ; put  all  into 
a veflel,  with  three-quarters  of  a pint  of  fmall  beer,  the  fame  of 
water,  a large  onion  ftuck  with  cloves,  fome  whole  pepper,  a 
flice  of  lemon,  fome  fait;  ftew  this  gently  for  an  hour,  clofe 
covered  ; then  put  to  it  a quart  of  good  gravy  ; ftew  it  gently 
two  hours  longer,  or  till  tender  ; take  out  the  hare,  rub  half  a 
fpoonful  of  flour  fmooth  in  a little  gravy ; put  it  to  the  fauce, 
boil  it  up  ; add  chyan  and  fait,  if  neceffary  ; put  in  the  hare: 
when  hot  through,  ferve  it  in  a tureen  difh.  It  is  an  exceed- 
ing  good  difh. 

Hare  jugged. 

CUT  it  and  put  it  into  a jug,  with  the  fame  ingredients  as 
before  (but  neither  water  nor  beer)  cover  it  clofe  ; fet  it  into  a 
kettle  of  boiling  water,  which  keep  boiling  three  hours,  or  till 
the  hare  is  tender  ; then  pour  the  gravy  into  a ftew-pan,  put  to 
it  a glafs  of  red  wine,  and  more  gravy,  if  there  is  not  fufficient, 
a little  chyan;  thicken  with  fome  flour;  boil  it  up,  pour  it 
ever  the  hare;  a little  lemon-juice. 


Hare 
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Hare  jugged  another  Way . 

JOINT  and  cut  it  into  pieces;  take  the  liver,  fcald,  and 
bruife  it  with  the  back  of  a fpoon,  mix  it  with  a little  beaten 
mace,  grated  lemon-peel,  pepper,  fait,  thyme,  and  parfley  fhred 
fmall,  and  a whole  onion  with  a clove  or  two  duck  in  it;  lay 
the  head  and  neck  at  the  bottom  of  ajar  or  jug,  lay  on  it  fome 
feafoning,  a very  thin  dice  of  fat  bacon,  then  fome  hare,  fea- 
foning,  and  bacon,  till  all  is  put  in  ; flop  the  jug  very  clofe 
with  a cork,  to  prevent  any  water  from  getting  in,  or  the 
fleam  from  evaporating  ; fet  it  in  a pot  of  water  ; let  it  boil 
three  hours,  or  till  the  hare  is  tender  ; then  have  ready  fome 
ftrong  beef-gravy  boiling,  and  pour  it  into  the  jug,  till  the  hare 
is  more  than  covered  ; fhake  it  round,  and  pour  it  into  the 
difh  ; take  out  the  onion.  Have  fome  gravy  in  the  difh,  if 
there  fhould  not  be  enough. 

Some  lard  the  pieces  of  hare,  and  leave  out  the  dices  of 
bacon. 

‘To  drefs  a Hare  the  Swifs  Way, 

TAKE  a hare,  cut  it  in  quarters,  and  lard  them,  drew 
over  them  fome  pepper,  fait,  and  beaten  cloves;  put  them  into 
a dew-pan,  with  beef-broth  enough  to  cover  them  ; fet  the 
dew-pan  over  a very  gentle  fire,  covered  down  very  clofe,  and 
let  them  dew  till  they  are  three-parts  done;  then  pour  in  a bot- 
tle of  red  port;  fet  it  on  again  till  it  is  enough  : when  the  hare 
is  near  done  make  the  following  fauce — Parboil  the  liver,  and 
then  bruife  it  with  the  back  of  a fpoon;  put  this,  with  what 
blood  could  be  faved  from  the  hare,  into  a faucepan,  with  half 
a fpoonful  of  vinegar;  fet  it  upon  the  fire;  and  while  it  is 
heating,  chop  a fpoonful  of  capers,  and  the  meat  of  a dozen 
olives,  mix  thefe  together  with  the  ingredients  in  the  faucepan  ; 
make  them  quite  hot. 

Take  out  the  hare,  lay  the  pieces  in  a difh,  and  pour  the 
fauce  over  them. 

To  pot  a Hare. 

LET  it  hang  for  fome  days  ; cut  it  into  pieces,  bake  it,  with 
a little  beer  at  the  bottom  of  the  pan,  fome  butter  on  the  top  ; 
pick  it  from  the  bones  and  finews,  beat  it  with  the  butter  from 
the  top  of  the  gravy,  adding  enough  to  make  it  very  mellow ; 
fait,  pepper,  and  pounded  cloves;  put  it  into  pots,  fet  it  a few 
minutes  into  a flack  oven  3 pour  over  clarified  butter. 


Hare 


— 
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Hare-Cake  in  Jelly. 

BONE  the  hare,  pick  out  the  finews,  add  an  equal  quantity 
of  beef ; chop  thefe  and  pound  them  ; add  frefti  mufhrooms, 
efc’nalot  (and  garlic,  if  agreeable)  fvveet  herbs,  pepper,  and 
fait,  two  or  three  eggs  3 mix  thefe  with  bacon  and  pickled  cu- 
cumbers cut  like  dice,  put  it  into  a mould  fheeted  with  fl ices 
of  bacon  3 cover  it,  bake  it  in  a moderate  oven  3 when  cold, 
turn  it  out:  lay  over  it  the  following  jelly: — a pound  and  a 
half  of  fcrag  of  veal,  a flice  of  ham,  two  or  three  cloves,  a lit- 
tle nutmeg,  fome  fweet  herbs,  a carrot  or  two,  fome  efchalot, 
two  bay-leaves,  an  ounce  of  ifinglafs,  with  fome  beef-broth  ; 
flew  this  till  it  will  jelly  5 pafs  it  through  a fine  fieve,  then 
through  a bag  3 add  fome  lemon-juice. 

1 

PARTRIDGES. 

To  choofe  Partridges. 

THEY  are  in  feafon  in  autumn.  If  young,  the  bill  is  of  a 
dark  colour,  and  the  legs  yellowilh  5 if  new,  the  vent  will  be 
firm  5 if  they  are  old,  the  bill  will  be  white,  and  the  legs  blue  ; 
if  ftale,  the  vent  will  look  greenifh,  and  the  fkin  will  peel  when 
touched  with  the  hand. 

* ( 

To  boil  Partridges. 

LET  them  be  covered  with  water  : fifteen  minutes  will  boil 
them.  For  fauce — celery  fauce,  liver  fauce,  mufhroom  fauce, 
or  onion  .fauce. 

Partridges  Jlezved. 

STUFF  the  craws  with  bread-crumbs,  a bit  of  butter,  le- 
mon-peel grated,  efchalot  chopped,  parfley,  pepper,  fait,  nut- 
meg, yolk  of  egg;  rub  the  infide  with  pepper  and  fait;  half- 
roaft  them  3 flew  them  with  cullis,  or  rich  gravy,. and  a little 
Madeira,  an  onion,  a piece  of  lemon-peel,  favoury,  fpice,  if 
recellary,  for  about  half  an  hour  : take  out  the  onion  and  le- 
mon-peel 3 thicken  with  a little  flour;  add  chyan,  ketchup,  kc. 
if  neceffary  : boil  it  up.  Garnifh  with  hard  yolks  of  e°-o-s  ; 
add  artichoke-bottoms  boiled  and  quartered. 

[Partridge  with  afpic  fauce.  See  Chickens.] 

[Partridge  a-la-Braize.  See  Chickens.] 
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Partridge  to  roafl. 

IT  will  be  done  in  lefs  than  half  an  hour.  For  fauce-* 
gravy  and  bread  fauce. 

Partridges  in  Panes. 

TWO  or  three  roafted  partridges,  if  under-done,  the  better 
mix  them  with  the  crumb  of  a penny  loaf,  or  more,  foaked  well 
with  hot  gravy,  half  a pound  of  fat  bacon  fcraped,  two  arti- 
chokes, and  a few  truffles  and  morells,  boiled  and  chopped, 
yolks  of  eggs,  pepper,  fait,  nutmeg,  and  grated  lemon-peel  \ 
put  this  into  moulds  in  the  fhape  of  an  egg,  ffleeted  with  thin 
flices  of  fat  bacon.  Serve  them  with  jelly  between  and  over 
them. 


Partridges  a-la-Paifanne. 

WHEN  they  are  picked  and  drawn,  trufs  the  partridges, 
and  put  them  upon  an  iron  Ikewer ; tie  them  to  the  fpit,  lay 
them  down  to  roaft  ; put  a piece  of  fat  bacon  upon  a toafting- 
fork,  and  hold  it  over  the  partridges,  that  as  it  melts  it  may 
drop  upon  them  as  they  roaft  : when  they  are  well  bafted  with 
this,  duft  over  them  fome  crumbs  of  bread,  and  fome  fait;  cut 
fome  efchalots  very  fine,  with  a little  gravy,  fait,  and  pepper, 
and  the  juice  of  half  a lemon;  mix  all  thefe  together  over  the 
fire,  and  thicken  them  up  ; pour  them  into  a dilh,  and  lay  the 
partridges  upon  them* 

Partridges  a-la-P olonefe . 

TAKE  a brace  of  partridges;  when  they  are  picked  and 
drawn,  put  a piece  of  butter  into  their  bellies,  put  them  on  the 
fpit,  and  then  cover  them  with  flices  of  bacon,  over  that  with 
paper,  and  then  lay  them  down  to  a moderate  fire:  while  they 
are  roafting,  cut  fome  efchalots  very  fine,  and  as  much  parfley  ; 
mix  thefe  together,  and  add  fome  thin  flices  of  ginger,  with 
fome  pepper  and  fait ; take  a piece  of  butter,  and  work  them 
tip  into  a ftifF  pafte:  when  the  partridges  are  near  enough,  take 
them  up,  gently  raife  up  the  wings  and  legs;  under  each  wing 
and  leg  put  a piece  of  the  pafte,  then  hold  them  tight  together, 
and  fqueeze  over  them  a fmal!  quantity  of  orange-juice,  and  a 
good  deal  of  zeft  from  the  peel.  Send  them  up  hot,  with  fome 
good  gravy  in  a fauce- boat. 

Partridges  a-la-RuJJe. 

TAKE  fome  young  partridges  ; when  they  are  pickecTand 

drawn. 
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drawn,  cut  them  into  quarters;  and  put  them  into  fome  white 
wine;  then  fet  on  a ftew-pan,  with  melted  bacon  over  a brifle 
fire  ; throw  in  the  partridges,  turn  them  two  or  three  times; 
then  pour  in  a glafs  of  brandy,  and  fet  them  over  a flow  fire  ; 
when  they  have  ftewed  fome  time,  put  in  a fewmufhrooms  cut 
in  flices,  and  fome  good  gravy  ; let  them  fimmer  brifkly,  and 
take  up  the  fat  as  it  rifes  : when  they  are  done,  put  in  a piece 
of  butter  rolled  in  flour,  and  fqueeze  in  the  juice  of  a lemon. 

Partridges  rolled. 

TAKE  young  partridges,  and  lard  them  with  ham  and  ba- 
con ; ftrew  over  them  fome  pepper  and  fait,  with  fome  beaten 
mace,  fome  (bred  lemon-peel,  and  fweet  herbs  cut  fmall ; then 
take  fome  thin  beef-fteaks,  (thete  muft  be  no  holes  in  them  ;) 
ftrew  over  thefe  fome  of  the  feafoning,  and  then  fqueeze  on 
them  fome  lemon-juice;  lay  a partridge  upon  each  fteak,  and 
roll  it  up,  tie  it  round  to  keep  it  together,  and  pepper  the  out- 
fide.  Set  on  a ftew-pan  with  fome  flices  of  bacon,  and  an 
onion  cut  into  pieces;  lay  the  partridges  carefully  in,  put  to 
them  fome  rich  gravy,  and  let  them  flew  gently  till  they  are 
done  ; then  take  the  partridges  out  of  the  beef,  lay  them  in  a 
difh,  and  pour  over  them  fome  rich  eflence  of  ham. 

PHEASANTS. 

To  choofe  Pheafants. 

THEY  are  of  the  Englifti  cock  and  hen  kind,  very  beauti- 
ful, and  of  a fine  flavour  : the  hen  is  much  valued  when  with 
egg  : the  cock  has  fpurs,  the  hen  has  not : if  the  cock  pheafant 
is  young,  the  fpurs  fhould  be  fhort  and  blunt;  or  round  ; if 
they  are  long  and  fharp,  he  is  old.  Examine  the  hen  at  the 
vent  ; if  that  is  open  and  green,  it  is  a fign  fhe  is  ftale  ; if  {he 
is  with  egg,  it  will  be  foft ; if  they  are  ftale,  and  are  rubbed 
hard  with  the  finger,  the  fkin  will  peel. 

To  roajl  Pheafants. 

THEY  muft  be  kept  at  a diftance  from  the  fire  ; flour  them, 
and  bafte  them  often  with  butter;  half  an  hour  will  roaft  them 
at  a good  fire.  For  fauce— gravy  and  bread  fauce.  When  they 
are  roafted,  ftick  fome  feathers  on  the  tail*  Pheafants  may  be 
larded. 


To 
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T o boil  Pheafants . 

BOIL  them  in  a great  deal  of  water;  if  large,  three  quarters 

of  an  hour  will  boil  them  ; if  fmall,  half  an  hour.  For  fauce 

white  celery  ftewed  and  thickened  with  cream,  a bit  of  butter 
rolled  in  flour;  lay  the  pheafants  in  the  difh,  and  pour  the 
fauce  over  them. 

To  ftew  Pheafants. 

STEW  them  in  a ftrong  veal  gravy  (the  gravy  mull  more 
than  cover  them)  j while  they  are  doing  (which  mull  be  very 
gently)  take  fome  artichoke  bottoms  parboiled  and  cut  into 
pieces,  fome  roafted  chefnuts  blanched  and  cut  into  four,  a 
little  mace  beat  fine,  fome  pepper,  fait,  and  a little  white 
wine;  when  the  gravy  is  half  wafted,  feum  it  very  clean,  and 
put  in  the  ingredients  ; if  it  is  not  thick  enough,  put  into  it  a 
piece  of  butter  rolled  in  flour  ; let  it  boil ; if  there  is  any 
feum,  take  it  off : lay  the  pheafants  in  the  difh,  and  pour  the 
fauce  over  them. 


Pheafants  a V Italienne. 

TAKE  the  livers,  and  cut  them  fmall : if  only  one  pheafant 
is  to  be  drefled,  take  but  half  a dozen  oyfters,  parboil  them,  and 
put  them  into  a ftew-pan,  with  the  liver,  a piece  of  butter, 
fome  green  onions,  and  fome  parfley,  pepper,  and  fait,  fome 
fweet  herbs,  and  a little  all-fpice  ; let  them  ftand  a very  little 
time  over  the  fire,  and  fluff  the  pheafant  with  them  ; then  put 
it  into  a ftew-pan,  with  fome  oil,  green  onions,  parfley,  fweet- 
bafil,  and  lemon-juice,  for  a few  minutes;  take  them  off,  co- 
ver the  pheafant  with  flices  of  bacon,  and  put  it  upon  a fpit  ; 
tie  fome  paper  round  it  while  it  is  roafting.  Take  fome  oyfters, 
ftew  them  a little  in  their  own  liquor;  take  a ftew-pan,  put 
into  it  the  yolks  of  four  eggs,  half  a lemon  cut  into  fmall  dice, 
a little  beaten  pepper,  a little  feraped  nutmeg,  a little  parfley 
cut  fmall,  a jocombole,  an  anchovy  cut  fmall,  a little  oil,  a 
fmall  glafs  of  white  wine,  a piece  of  butter,  and  a little  ham 
cullis  ; put  the  fauce  over  the  fire  to  thicken,  take  care  it  does 
not  burn  ; put  in  the  oyfters,  and  make  the  lauce  reliftiing  : 
when  the  pheafant  is  done,  lay  it  in  the  difh,  and  pour  the 
fauce  over  it. 

pi 

Pheafant  a-la-Braize . 

TAKE  a ftew-pan,  put  a layer  of  beef  at  the  bottom,  then 
the  fame  of  veal,  a thin  ilice  of  bacon,  a little  bit  of  carrot,  an 

onion 
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onion  {luck  with  cloves,  a bunch  of  fweet  herbs,  fome  black 
and  white  pepper,  and  a little  beaten  mace  ; then  put  in  the 
pheafant,  lay  over  it  a layer  of  veal,  and  the  fame  of  beef  to 
cover  it ; fet  it  upon  the  fire  five  or  fix  minutes;  then  pour  in. 
two  quarts  of  boiling  water  ; cover  it  down  very  clofe,  and 
put  a damp  cloth  round  the  outfide  of  the  cover,  to  prevent 
the  fleam  evaporating:  it  will  take  an  hour  and  a half,  as  it 
muft  flew  very  gently : then  take  up  the  pheafant,  and  keep  it 
hot;  let  the  gravy  flew  till  there  is  about  a pint;  (train  it  off, 
and  put  it  into  a faucepan,  with  a fweetbread,  which  muft  haVe 
been  (tewed  with  the  pheafant,  fome  truffles  and  morells,  fome 
liver  of  fowls,  artichoke-bottoms,  and  afparagus  tops:  let  thefe 
fimmer  together  in  the  gravy,  then  add  two  fpoonfuls  of 
ketchup,  two  of  red  wine,  and  a little  piece  of  butter  rolled  in 
flour;  let  them  flew  five  or  fix  minutes:  lay  the  pheafant  in 
the  difh,  pour  the  ragout  over  it,  and  lay  round  the  difli  a few 
forced-meat  balls. 


SPICES. 

Ginger . 

GINGER  is  a root  which  grows  in  the  Eafl  Indies,  and 
in  many  parts  of  America  ; the  plant  which  fprings  from 
it  has  leaves  like  flags  ; it  bears  fmall  flowers.  < The  beft  comes 
from  Calcutta,  but  very  good  from  many  other  places,  it  is 
dug  up  in  autumn,  then  wafhed,  and  fpread  on  thin  hurdles, 
fupported  on  treflels.  That  which  is  found,  and  of  the  deepeft 
yellow,  is  bell. 

Cloves. 

V/E  have  cloves  from  the  Dutch.  They  have  deflroyed 
them  in  the  Molucca  iflands,  and  are  propagating  them  in  the 
ifland  of  Ternate.  They  are  the  fruit  of  a large  beautiful  tree, 
and  are  gathered  before  they  are  ripe.  The  tree  has  leaves  like 
the  bay.  The  clove  is  firft  green  ; as  foon  as  it  begins  to  turn 
a little  brown,  it  is  gathered,  long  before  it  is  ripe.  What  are 
left  upon  the  t ees  grow  very  large,  and  are  called  the  mother 
of  cloves  ; the  fmall  ones  are  gathered  in  the  middle  of  the  day, 
and  laid  in  a fhady,  airy  place  to  dry. 

X 2 Mace 
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Mace  and  Nutmeg. 

THESE  two  fpices  are  produced  from  the  fame  tree,  which 
is  large  and  beautiful  ; the  leaves  are  long,  and  of  a fine  green  ; 
the  flower  is  like  an  apple-blofiom  ; the  fruit  is  round,  and  the 
fize  of  a middling  peach,  which  it  very  much  refembles.  The 
nutmeg  is  the  kernel,  and  is  covered  by  the  mace.  The  fruit 
is  cut  open,  the  mace  taken  off,  and  that  and  the  nutmeg  are 
dried  in  a cool,  airy  place. 

Some  diftinguifh  the  nutmeg  into  male  and  female.  The 
common  nutmeg  is  the  female;  the  other  is  longer,  and  Jefs 
valuable.  They  are  produced  from  the  fame  tree,  which  is  not 
unlike  our  pear-tree  in  its  manner  of  growing.  Its  leaves, 
•whether  green  or  dried,  have,  when  bruifed,  a very  agreeable 
fmell.  It  grows  in  the  Eaft  Indies.  The  belt  mace  is  foft, 
oily,  and  fragrant.  The  nutmeg  fliould  be  found,  hard,  and 
heavy,  of  a pale  colour  on  the  outfide,  and  finely  marbled 
within. 

The  Dutch  fupply  us  with  nutmegs  and  mace,  the  whole 
fpice-trade  being  in  their  hands. 

Cinnamon. 

CINNAMON  is  the  produce  of  the  ifland  of  Ceylon.  It 
is  the  inner  bark  of  a beautiful  tree.  The  leaves  are  like  thofe 
of  a bay-tree;  of  a fine  fpicy  tafte,  and  moft  agreeable  fmell. 
The  bark,  when  frefh,  has  little  tafte;  its  flavour  grows  higher 
as  it  dries.  The  fincft  is  in  fmall  quills,  of  a bright  colour,  a 
ftrong  fmell,  and  a fharp  biting  tafte.  Sometimes  they  extract 
an  oil  from  it  before  it  is  brought  over  ; it  is  then  very  infipid, 
and  Caftia  bark  is  often  amongft  it.  The  tafte  is  the  beft  way 
to  judge  of  its  excellence  ; that  which  has  loft  its  oil,  is  lefs 
iharp  and  quick.  After  holding  the  Caflia  fome  time  in  the 
mouth,  it  turns  to  a kind  of  jelly. 

Pepper. 

THERE  are  three  kinds  of  pepper  ; the  black,  the  white, 
and  the  long.  The  Chyan  and  Jamaica  pepper  are  not  of  that 
kind,  though  called  by  that  name.  There  are  two  forts  of 
white  pepper ; one  is  made  by  fteeping  black  pepper  in  fea  wa- 
ter, and  then  taking  off  the  fkin  ; the  other  is  the  fruit  of  a 
different  plant,  but  very  like  the  black  pepper.  I hefe  are 
both  long  trailing  plants ; they  have  jointed  ftalks,  and  are 
Email  : the  fruit  follows  them.  It  is  firft:  green,  then  reddilh. 
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and  of  a deep  purple  when  ripe,  but  grows  black  and  wrinkled 
when  d refling. 

Pepper  is  gathered  in  November  ; the  white  is  larger  and 
milder  than  the  black.  It  comes  from"  the  Eaft  Indies.  1 hat 
which  is  largeft,  and  moil:  free  from  duft,  is  the  beft.  The 
long  pepper  is  of  the  fame  nature,  but  milder. 

All-fpice. 

THIS  fpice  is  called  Jamaica  pepper,  from  the  place  of  its 
growth;  and  all-fpice,  from  its  having  the  tafte  of  all  other 
fpices.  It  is  the  fruit  of  a large  tree:  the  leaves  are  broad  ; 
the  flowers  are  fmall,  and  grow  in  bunches;  after  which  comes 
the  fruit,  which  is  gathered  when  ripe,  and  dried  in  the  (hade. 
When  it  is  good,  it  is  large,  full,  and  of  a good  colour.  It  is 
a very  good  fpice  for  common  ule,  but  not  equal  to  the  others 
in  flavour. 

1 Turmerick 

IS  the  root  of  a plant  of  an  oblong  figure  ; it  is  generally 
in  pieces  from  half  an  inch  to  an  inch  in  length  ; and  at  the 
utmoft  furface,  the  thicknefs  of  a man’s  little  finger  : it  is  very 
heavy,  hard  to  break,  and  not  eafily  cut  with  a knife  : the  out- 
lide  is  of  a fine  whitifh  grey,  with  a tinge  of  faint  yellow  ; but, 
when  it  is  broke,  the  infide  is  of  a fine  yellow,  if  the  root  is 
frefh.  It  grows  redder  by  keeping,  till  at  laft  it  will  become 
of  the  colour  of  faffron  in  the  cake;  thrown  into  water,  it  foon, 
gives  it  a fine  yellow  tinge.  It  is  eafily  powdered  in  a mortar, 
and,  according  to  its  different  age,  makes  a yellow,  an  orange- 
colour,  or  reddifli  powder.  It  has  a kind  of  aromatic  fmell, 
fomething  like  ginger;  the  tafte  is  acrid,  difagreeable,  and 
bitter.  It  is  brought  from  the  Eaft  Indies,  where  they  ufe  it 
in  fauces  and  foods. 

SALTS. 

THERE  are  two  kinds  of  fait;  the  common,  and  fait- 
petre.  i he  firft  is  made  from  the  fea-water,  from  falt-fprings, 
or  ehe  dug  out  of  the  ground.  The  other  is  collected  from  old 
walls,  or  the  cliffs  of  rocks,  in  a rough  ftate  ; or  from  certain 
earth,  and  afterwards  refined.  We  have  the  falt-petre  rough 
from  the  Eaft,  and  we  refine  it  here.  The  common  fait,  of 
feveral  kinds,  is  dug  or  made  in  Europe. 

Of  xhe  common  lalt  there  are  four  different  kinds  3 fea  fait, 
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bay  fait,  rock  fait,  and  bafket  fait.  Sea  fait  is  made  by  boiling 
and  evaporating  lea  water  over  the  fire.  Bay  fait,  by  evaporat- 
ing fea  water  in  pits,  clayed  on  the  infide  by  the  heat  of  the 
fun.  Bafket  fait  is  made  by  boiling  away  the  water  of  fait 
fprings  over  the  fire.  Rock  fait  is  dug  out  of  the  ground,  and 
when  very  fine,  is  called  falt-gemme.  There  are  only  two 
kinds  of  falt-petre  ; they  go  by  different  names  : that  which  is 
purified  is  called  falt-petre,  and  that  which  is  rough  as  it  conies 
from  abroad,  is  called  petre-falt.  The  pure  falt-petre  is  much 
ftronger  than  the  other. 

S U G v-  A R. 

SUGAR  is  the  product  of  the  Eaft  and  Weft  Indies.  It  is 
a kind  of  reed,  but  is  called  a fugar-cane.  1 he  reed  is  of  the 
nature  of  ours,  only  much  larger.  The  fugar  is  made  of  its 
juice  boiled  up  to  a confidence.  At  firft  it  is  very  coarfe  and 
brown,  but  is  refined,  after  it  is  brought  over,  by  our  fugar- 
bakers. 

O I L. 

THERE  are  many  forts  of  oil,  but  only  one  ufed  for  the 
table,  which  is  that  produced  by  the  olive.  Thofe  which  we 
eat,  are  gathered  before  they  are  ripe  ; but  when  the  oil  is  to 
be  preffed  from  them,  they  are  left  upon  the  tree  till  full  ripe, 
and  preffed  when  they  are  almoft  rotten.  We  have  oil  from 
moft  of  the  warm  parts  of  Europe,  but  it  is  different  in  purity 
and  value,  by  the  lcfier  or  greater  care  taken  in  the  making  of 
it.  Italian  oil  is  generally  the  fineft.  That  of  Lucca  and 
Florence  is  particularly  efteemed.  They  make  very  good  oil 
in  France.  In  the  choice  of  oil  we  are  to  judge  by  the  fmell 
and  tafte.  It  Ihould  be  free  from  both.  In  general  any  fmell 
or  tafte  is  a fault.  Oil  fhouid  he  quite  pure  and  infipid,  its 
only  quality  being  foftnefs.  In  cold  weather,  oil  congeals,  and 
its  purity  may  be  guefl'ed  by  its  appearance  5 for  the  finer  the 
oil,  the  fmaller  are  the  lumps. 

VINEGAR. 

To  make  common  Vinegar. 

TAKE  a middling  fort  of  beer,  but  indifferently  hopped  $ 
when  it  has  done  working,  and  is  quite  fine,  put  into  it  fome 
rapes  ; mafh  them  together  in  a tub,  let  it  ftand  till  it  fettles, 
then  draw  it  off  very  clear,  and  put  it  into  a cafk  $ cover  the 

bung 
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bung  with  a piece  of  flate,  then  fet  it  where  the  fun  may  come 
upon  it,  for  thirty-five  or  forty  days  ; by  that  time  it  will  be 
fit  for  ufe.  It  is  very  good  fined,  and  kept  from  growing  mufty. 

Vinegar  made  of  Sugar  and  Water. 

TO  two  quarts  of  water  put  one  pound  of  brown  fugar,  boil 
and  feum  it  well  ; add  two  quarts  of  cold  water,  and  work  it 
with  a toaft  fpread  with  yeaft  ; ftir  it  nine  days  fuccefiively, 
then  put  it  into  a calk,  and  let  it  ftand  from  April  till  Septem- 
ber in  the  fun  ; the  calk  not  flopped,  but  covered  with  a board. 

White-Wine  Vinegar , 

FILL  a calk  with  good  white  wine,  but  do  not  put  in  the 
bung ; fet  it  where  the  fun  may  come  upon  it,  or  in  any  other 
hot  place  ; in  a little  time  it  will  be  fit  for  ufe. 

Vinegar  of  foul  Wine. 

BOIL  it  till  one-third  is  wafted  ; while  it  is  boiling,  take 
care  to  feum  it  very  clear ; then  put  it  into  a calk,  and  fome 
chervil  with  it;  flop  it  clofe,  and  it  will  foon  be  fit  for  ufe. 
Vinegar  may  be  made  of  any  fruits,  flowers,  herbs,  or  roots, 
by  putting  them  into  the  vinegar,  and  letting  them  ftand  till 
it  fmells  or  tallies  of  them. 

Garlic  Vinegar . 

A quart  of  vinegar,  eight  cloves  of  garlic,  two  lliced  nut- 
megs, and  fixty  cloves. 

Goofeberry  Vinegar. 

BRUISE  fome  goofeberries  that  are  quite  ripe,  and  to  three 
quarts  of  water  put  one  of  goofeberries  ; let  it  ftand  twenty- 
four  hours,  then  ftrain  it  through  canvafs,  and  after  that 
through  a flannel  bag ; put  one  pound  of  coarfe  fugar  to  every 
gallon  of  this  liquor ; ftir  it  well  together  ; put  it  into  a calk, 
and  let  it  ftand  nine  or  ten  months,  then  it  will  be  fit  for  ufe. 
The  longer  it  Hands  the  better. 

The  water  muft  be  boiled,  and  ftand  till  it  is  cold,  before  it 
is  mixed  with  the  goofeberries.  This  is  good  vinegar  for 
pickling. 

Raifin  Vinegar. 

TO  every  two  pounds  of  Malaga  raifins  put  four  quarts  of 
fpring  water ; lay  a tile  over  the  bung,  and  fee  it  in  the  fun  till 
it  is  fit  for  ufe.  A ftone  bottle  will  do  as  well  as  a calk.  If  it 
is  put  in  tne  chimney-corner,  and  kept  there  a proper  time,  it 
floes  as  well  as  if  fet  in  the  fun. 
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Vinegar  of  Rofes. 

TAKE  dried  rofes,  put  them  into  double  glafles,  or  a ftone 
bottle;  a handful  or  more  to  a quart  of  white-wine  vinegar  •, 
fet  them  in  the  fun,  or  by  the  fire,  or  in  a warm  oven,  till  their 
virtue  is  extra&ed  ; then  ftrain  it,  and  keep  it  for  ufe. 

Tarragon  Vinegar. 

TO  every  gallop  of  ftropg  white-wine  vinegar  put  a pound 
of  tarragon  leaves,  (tripped  from  the  {talks  juft  as  it  is  going  to 
bloom  ; put  it  with  the  vinegar  into  a (tone  jug,  to  foment  for 
a fortnight,  then  run  it  through  a flannel  bag;  to  every  four 
gallons  of  vinegar  put  half  an  ounce  of  ifinglafs  diflolved  in 
cyder;  mix  it  well  with  the  vinegar  : then  put  it  into  large 
bottles,  and  let  it  ftand  one  month  tp  fine  ; then  rack  it  off, 
and  put  it  into  pint  bottles  for  ufe. 

Elder -flower  Vinegar. 

GATHER  the  elder-flowers  before  they  are  too  much 
blown  ; pick  them  clean  from  the  great  ftalks,  and  dry  them 
in  the  fun,  when  it  is  not  too  hot;  put  a handful  of  them  to  a 
quart  of  the  beft  white-wine  vinegar,  and  let  it  ftand  twelve  or 
fourteen  days  ; then  ftrain  it,  and  draw  it  oft',  and  put  it  into  the 
vefl'el,  but  keep  a quart  out,  and  make  it  very  hot;  put  it  into 
the  vefl'el  to  make  it  ferment ; then  flop  it  clofe  for  ufe,  and 
draw  it  off  when  wanted. 

To  make  Verjuice . , 

TAKE  fome  crabs;  when  the  kernels  turn  black,  lay  them 
in  a heap  to  fweat ; then  pick  them  from  the  ftalks  and  rotten- 
pefs,  (lamp  them  to  a mail],  and  prefs  the  juice  through  a bag 
of  coarfe  hair-cloth  ipto  a clean  vefl'el ; it  will  be  fit  to  ufe  ip 
a month.  If  it  is  for  white  pickles;  diftil  it  in  a cold  flail.  It 
}s  ajfo  good  to  put  into  fauces  where  lemon  is  wanting. 

Vinegar  in  Balls. 

TAKE  bramble-berries  when  half-ripe,  dry  them,  and  then 
beat  them  to  powder  ; make  it  up  into  balls,  with  ftrong  white- 
wine  vinegar,  as  big  as  nuts  ; dry  them  very  dry,  and  keep  them 
in  boxes;  when  it  is  wanted,  take  fome  wine,  or  a little  ftale 
beer,  difi’olve  a ball  in  it,  and  it  will  become  ftrong  vinegar. 

Green  bramble- berries  put  iqto  good  v/ine,  will  make  vine- 
gar in  an  hour. 
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TRUFFLES. 

TRUFFLES  grow  like  mufhrooms,  but  never  appear  above 
the  ground  in  their  natural  ftate.  They  generally  lie  ten  inches 
deep  ; after  they  are  ripe,  they  rot  in  the  ground,  and  young 
ones  grow  in  great  numbers  from  every  old  truffle  which  de- 
cays. ^ The  truffle  has  a very  rich,  tart,  and  high  flavour,  when  , 
frefh,  but  lofes  it  in  a great  ineafure  when  dried  ; however, 
they  are  generally  ufed  in  made  difhes.  They  are  common  in 
France  and  Italy,  and  we  have  them  in  fome  parts  of  England. 

M O R E L L S. 

MORELLS  are  likewife  of  the  mulhroom  kind,  but  they 
rife  above  the  earth  about  three  inches,  of  the  bignefs  of  an 
egg,  of  a dufky-whitifh  colour;  they  have  a higher  flavour 
frefh  than  drv.  They  grow  in  England,  but  are  more  com- 
mon and  richer  in  flavour  in  the  warmer  parts  of  Europe. 

CHYAN  PEPPER. 

THE  plant  which  bears  this  pod,  is  raifed  fometimes  in  out- 
gardens.  Its  proper  name  is  Capficum.  From  its  growing  in 
Africa,  it  is  called  Guinea  pepper ; and  Chyan  pepper,  from 
its  growth  in  America.  The  pods  are  long,  and  when  ripe, 
of  a fmooth  fine  red  colour.  Some  call  it  Garden-coral.  The 
powder  of  this  is  called  chyan  pepper,  and  is  made  as  follows  : 

The  pods  are  gathered  when  full  ripe ; they  are  opened,  the 
feeds  taken  out,  and  the  pods  laid  to  dry  in  the  fun  ; when 
quite  dry,  they  are  beaten  to  a coarfe  powder.  This  powder 
is  chyan  pepper  in  the  plaineft  way,  but  there  are  many  ways 
of  preparing  it.  Some  mix  bay-falt  with  it,  and  ethers  powder 
of  mufhrooms. 

MUSHROOMS. 

MUSHROOMS  are  very  ufeful  for  fauces  and  made  difhes, 
but  great  care  fnould  be  taken  to  procure  the  right  fort.  Thofe 
are  good  which  grow  upon  commons,  but  are  liable  to  be 
mixed  with  bad  ones  ; therefore  it  is  beft  to  ufe  thofe  from  the 
hot-beds.  The  upper  part  of  the  right  fort  are  of  a roundifh 
form,  like  a button  ; the  ftalk  white,  the  under  part,  or  gills, 
of  a fine  pale  red,  but  when  broken,  are  very  white  ; when 
they  are  left  in  the  ground,  they  grow  very  large  and  flat,  and 
the  red  part  changes  to  a very  dark  colour.  When  they  are 
fmall,  they  are  called  buttons,  and  are  fit  for  pickling;  but 
when  they  grow  large,  they  are  called  flaps,  and  are  put  to 
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other  ufes,  which  will  be  mentioned  hereafter.  Thofe  which 
are  a fize  between  the  buttons  and  flaps,  are  fit  to  ufe  frefh. 
The  bad  fort,  which  are  picked  up  amongfl  thofe  that  grow 
naturally  on  the  commons  and  in  the  fields,  are  not  fo  flat  at 
the  top  ; the  under  part,  or  gills,  is  white,  inftead  of  the  fine 
red  ; if  they  are  rubbed  with  the  fingers,  they  turn  yellow,  and 
■when  pickled  are  never  white. 

To  dry  Mujhrooms. 

TAKE  a parcel  of  mufhroom-flaps,  cut  off  the  flalks,  and 
ferape  out  the  gills;  put  them  into  a faucepan  with  a little 
fait,  fet  them  upon  the  fire,  and  let  them  flew  in  their  own  li- 
quor ; then  pour  them  into  a fieve  to  drain  ; when  they  are  dry, 
fend  them  to  a flack  oven  upon  tin  plates  ; when  they  are  quite 
dry,  put  them  into  fhallow  boxes,  and  keep  them  for  ufe. 

The  liquor  will  make  ketchup. 

T o keep  Mujhrooms  in  Salt  and  Water. 

MAKE  them  very  clean,  taking  out  the  gills  ; boil  them 
tender  in  water  and  a little  fait,  dry  them  with  a cloth  ; make 
a ftrong  brine  ; when  cold  put  in  the  mufhrooms ; at  the  end 
of  a fortnight  change  the  brine  ; put  them  into  fmall  bottles, 
pour  oil  on  the  top. 

When  they  are  ufed  in  ragouts,  &c.  lay  them  firfl:  in  warm 
water. 

Mujhroom  Liquor  and  Powder. 

WAS  Ha  peck  of  mufhrooms,  rub  them  with  a piece  of  flan- 
nel, take  out  the  gills,  but  do  not  peel  them  ; put  to  them 
twelve  blades  of  mace,  four  cloves,  four  bay-leaves,  half  an 
ounce  of  beaten  pepper,  one  handful  of  fait,  eight  onions,  a 
bit  of  butter  the  fize  of  an  egg,  half  a pint  of  vinegar  ; let  this 
■flew  as  quick  as  it  can,  ftirring  it  till  the  liquor  is  out  of  the 
mufhrooms  ; drain  them;  bottle  the  fpice  and  liquor  when 
cold  : dry  the  mufhrooms  in  an  oven,  firfl:  in  a broad  pan,  then 
on  fieves,  till  they  will  beat  to  powder.  This  quantity  will 
make  fix  or  feven  ounces.  Stop  it  clofe  in  a wide-mouthed 
bottle. 

Ketchup  of  Mufhrooms. 

PUT  flaps  or  large  buttons  into  a pan,  breaking  them  in 
pieces  ; ftrew  fait  over  them  ; let  them  ftand  four  or  five  days; 
mafh  them  and  fqueeze  them  through  a cloth  ; boil  and  feum 
the  liquor,  it  mufl  be  relifhing;  throw  in  black  and  Jamaica 

pepper. 
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pepper,  a little  ginger,  fome  efehalot ; boil  thefe  together  : 
when  cold  bottle  it. 

Another  Way. 

PUT  the  peeling,  (talks,  and  gills  of  large  mu (h rooms,  into 
a flone  pot  or  jar,  with  a great  deal  of  fait ; fet  them  in  a cool 
cellar ; let  them  ftand  ten  days,  ftirring  them  every  day  ; then 
fet  the  pot  they  are  in  into  a pot  of  boiling  water,  and  boil  it 
three  hours;  (train  it  through  a flannel  bag;  put  to  it  fome 
fpice  : when  cold  bottle  it. 

KETCHUP. 

Tb  make  Ketchup. 

PUT  the  peel  of  nine  Seville  oranges  to  three  pints  of  the 
beft  white-wine  vinegar;  let  it  ftand  three  or  four  months  ; 
pound  two  hundred  of  walnuts,  juft  before  they  are  fit  for 
pickling  ; fqueeze  out  two  quarts  of  juice,  put  it  to  the  vine- 
gar ; tie  a quarter  of  an  ounce  of  cloves,  the  fame  of  mace,  a 
quarter  of  a pound  of  efehalot,  in  a muflin  rag  ; put  them  into 
the  liquor ; in  three  weeks,  boil  it  gently  till  near  half  is  con- 
fumed  : when  cold  bottle  it. 

Ketchup  of  Walnuts . 

BRUISE  a hundred  or  two  of  walnuts,  juft  before  they  are 
fit  to  pickle  ; fqueeze  out  the  juice,  let  it  ftand  all  night,  po,ur 
off  the  clear;  to  every  quart  one  pound  of  anchovies;  boil  it; 
when  the  anchovies  are  diffolved,  (train  the  liquor  ; add  half  a 
pint  of  red  wine,  a gill  of  vinegar,  ten  cloves  of  garlic;  mace, 
cloves,  and  nutmeg,  half  a quarter  of  an  ounce  each,  pounded 
let  this  Dimmer  till  the  garlic  is  tender. 

Another  Walnut  Ketchup. 

POUND  walnuts  in  a mortar,  fqueeze  out  the  juice,  let  it 
ftand  to  fettle,  pour  off  the  clear;  to  every  pint  add  a pound 
of  anchovies  ; of  mace,  cloves,  and  Jamaica  pepper,  each  half  a 
quarter  of  an  ounce;  boil  all  together  till  the  anchovies  are  dif- 
folved, then  (train  it  off,  put  in  a good  handful  of  efchalots, 
and  boil  it  up  again  ; to  every  quart  of  this  liquor  put  half  a 
pint  of  vinegar.  It  will  keep  for  years  ; and  two  or  three  fpoon- 
fuis,  in  melted  butter,  makes  excellent  fi(h  fauce. 
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Another  Walnut  Ketchup. 

TAKE  a hundred  of  the  largeft  nuts  fit  for  pickling,  cut 
them  in  flices  ; put  to  them  a quarter  of  a pound  of  efchalots 
cut  through  the  middle  ; put  them  into  a ftone  mortar,  and 
heat  them  fine  ; add  to  them  half  a pound  of  fait,  a pint  and  a 
half  of  the  bell:  vinegar  ; let  them  ftand  a week  in  an  earthen 
pan,  ftirring  them  every  day  ; then  put  them  in  a flannel  bag, 
and  prels  the  liquor  from  them  ; add  a quarter  of  a pound  of 
anchovies:  boil  them  up  in  the  liquor,  feum  it,  and  run  it 
through  a flannel  bag,  and  add  to  it  two  nutmegs  fiiced,  fome 
mace,  and  whole  pepper  : when  cold  bottle  it. 

White  Ketchup. 

TAKE  one  quart  of  white  wine,  one  pint  of  elder  vinegar, 
and  one  quart  of  water,  half  a pound  of  anchovies  with  their 
pickle,  half  a pound  of  horfe-radifh  feraped,  one  ounce  of  ef- 
chalots bruifed,  one  ounce  of  white  pepper  bruifed,  one  ounce 
of  mace,  a quarter  of  an  ounce  of  nutmegs  cut  in  quarters  ; 
boil  all  together  till  half  is  confirmed,  then  ftrain  it  off : when 
it  is  cold,  bottle  it  for  ufe.  It  is  proper  for  any  white  fauce, 
or  to  put  into  melted  butter. 

Ketchup  of  the  Shells. 

IT  is  a very  good  way  to  pour  common  vinegar  upon  green 
walnuts  ; let  it  (land  two,  three,  or  four  months,  as  it  may  be 
wanted;  only,  as  the  vinegar  fhrinks,  keep  filling  the  jar  up  ; 
then  take  the  liquor,  and  boil  it  up  as  before  mentioned  : the 
walnuts  will  bear  covering  with  vinegar  three  or  four  times,  if 
done  with  care.  The  {hells  of  green  walnuts  will  do,  in  fea- 
fons  when  there  is  not  a plenty  of  walnuts. 

Oyjler  Ketchup. 

BOIL  fmall  oyfters  in  their  own  liquor,  till  the  goodnefs  is 
out  ; to  every  pint  of  clear  liquor  put  half  a pint  of  red  wine, 
the  fame  of  white  ; mace,  black,  and  Jamaica  pepper,  a quar- 
ter of  an  ounce  each  ; pour  it  boiling  hot  on  one  dozen  of  ef- 
chalots, half  the  rind  of  a lemon,  a piece  of  horfe-radifh  : when 
cold,  mix  it  with  the  oyfter-liquor ; bottle  it, 

Englijh  Ketchup. 

TAKE  a quart  of  white  wine  vinegar,  put  into  it  ten  cloves 
of  garlic,  peeled  and  bruifed  ; take  alfo  a quart  of  white  port, 

put  it  on  the  fire  ; and  when  it  boils,  put  in  twelve  or  fourteen 
r anchovies 
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anchovies  wafhed  and  pulled  to  pieces  ; let  them  fimmer  in  the 
wine  till  they  are  difl'olved  ; when  cold,  put  them  to  the  vine— 
o-ar  ; then  take  half  a pint  of  white  wine,  and  put  into  it  fome 
mace,  fome  ginger  fliced,  a few  cloves,  a fpoonful  of  whole 
pepper  bruifed  ; let  them  boil  a little  ; when  almoft  cold,  flice 
in  a whole  nutmeg,  and  fome  lemon-peel,  with  two  or  three 
fpoonfuls  of  horfe-radifti  ; flop  it  clofe,  and  ftir  it  once  or 
twice  a day.  It  will  foon  be  fit  for  ufe.  It  muft  be  kept  clofe 
Hopped. 

S O Y. 

SOY  comes  from  the  Eaft  Indies;  it  is  made  from  their 
muftirooms,  which  grow  in  the  woods.  They  are  of  a purplifli 
colour,  and  are  wrinkled  on  the  furface  like  a morell.  They 
gather  them  in  the  middle  of  the  day,  and  wafh  them  in  fait 
and  water  ; and  then  lay  them  in  a difti,  mafti  them  with  then- 
hands,  and  fprinkle  them  with  fait  and  beaten  pepper;  the 
next  day  the  liquor  is  preffed  off,  and  fome  * galangals  and 
fpices  added  to  it;  it  is  boiled  up  till  it  is  very  ftrong,  and  then 
fome  more  fait  is  fprinkled  into  it.  In  this  manner  it  will  keep 
many  years. 

A Colouring  for  Brown  Sauces. 

TWO  ounces  of  butter,  a quarter  of  a pound  of  very  fine 
fugar,  put  over  a very  clear  fire,  in  an  earthen  pipkin,  and  kept 
ffirring  all  the  time;  while  the  fugar  is  diflblving,  that  is, 
v/hile  the  froth  rifes,  hold  it  at  a diftance  from  the  fire;  when 
the  fugar  and  butter  are  brown,  pour  in  a little  red  wine,  ftir 
it  well  together,  then  add  more  wine,  till  a quart  is  put  in  ; 
let  it  be  well  mixed;  then  put  in  an  ounce  of  Jamaica  pepper, 
twelve  cloves,  eight  efchalots  peeled,  fix  blades  of  mace,  fome 
mulhroom-pickle,  a little  fait,  and  the  rind  of  a lemon  ; boil 
thefe  flowly  a quarter  of  an  hour;  pour  it  in  a bafon  : when 
cold,  take  off  the  feum  very  clean,  and  bottle  it  for  ufe. 

Lemon  Pickle. 

SLIT  eight  lemons,  pulp  them,  fill  them  with  fait;  few 
them  up,  put  them  on  a difh,  dry  them  very  gradually  either 
by  the  fire  or  in  a Hack  oven  ; they  muft  be  dry  and  hard  ; bruife 
three  quarters  of  a pint  of  muftard-feed,  tie  it  in  a rag;  take. 

* GaJangals  is  a root  which  grow3  in  the  Eaft  Indies. 

four 
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four  ounces  of  garlic,  half  an  ounce  of  cloves,  fome  black  pep- 
per, a gallon  of  vinegar,  put  all  together;  let  it  ftand  three 
months  ; drain  and  prefs  it  well;  let  it  ftand  ; bottle  off  the 
fine. 

VERMICELLI. 

IT  comes  from  Italy.  It  is  a pafte  rolled,  and  broken,  in 
the  form  of  worms. 

To  make  Vermicelli. 

BREAK  the  yolks  of  eggs  into  fome  flour,  mix  it  into  a ftiff 
pafte,  and  roll  it  as  thin  as  it  is  poflible  to  roll  pafte  ; lay  it  to 
dry  in  the  fun  ; and  when  it  is  quite  dry,  take  a very  (harp 
knife,  cut  it  as  thin  as  poflible,  and  keep  it  in  a dry  place;  it 
will  run  up  into  little  worms,  as  vermicelli  does  ; but  the  belt 
way  is  to  run  it  through  a coarfe  fteve  while  the  pafte  is  foft. 
If  it  is  wanted  in  a hurry,  dry  it  by  the  fire,  and  cut  it  fmall ; 
it  will  dry  by  the  fire  in  a quarter  of  an  hour.  This  exceeds 
what  comes  from  abroad,  being  freflicr. 

MACARONI. 

IT  comes  from  Italy.  It  is  a bifcuit  made  of  almonds,  eggs, 
flour,  and  fugar.  Naples  is  the  beft  market.  It  is  made  of 
wheat  flour,  the  produce  of  Italy  only  ; no  other  wheat  is  fa 
hard  for  the  purpofe. 

To  drefs  Macaroni . 

BOIL  a quarter  of  a pound  of  macaroni  in  a quart  of  milk 
till  it  becomes  tender,  put  it  into  the  difti  in  which  it  is  to  be 
fent  to  table ; fcrape  Chefhire  cheefe  over  it,  and  brown  it 
with  a falamander. 

Fijh  Sauce  to  keep  all  the  Tear. 

TAKE  twenty-four  anchovies,  chop  them  bones  and  all, 
ten  efchalots,  a handful  of  fcraped  horfe-radifh,  four  blades  of 
mace,  one  quart  of  Rhenifh  or  white  wine,  one  pint  of  water, 
one  lemon  cut  in  flices,  half  a pint  of  anchovy  liquor,  one 
pint  of  red  wine,  twelve  pepper  corns  ; boil  it  together  till  it 
comes  to  a quart,  then  ftrain  it  off:  when  cold  bottle  it : two 
fpoonfuls  will  be  fufficient  for  a pound  of  butter. 


Kitchen 
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Kitchen  Pepper. 

ONE  ounce  of  ginger ; pepper,  cinnamon,  cloves,  and  nut- 
meg, half  an  ounce  each  ; fix  ounces  of  fait : mix  this  well, 
keep  it  dry.  It  is  a great  addition  to  all  brown  fauces. 


SAUCES 

For  Meat,  Poultry,  and  Fifi. 

r Butter  to  melt. 

KEEP  either  a plated  or  tin  faucepan,  for  the  purpofe  only 
of  melting  butter  ; put  a little  water  in  the  bottom,  a 
dutt  of  flour,  lhake  them  together,  cut  the  butter  in  lliees  ; as 
it  melts,  fhake  it  one  way  ; let  it  boil  up  ; it  will  be  fmooth 
and  thick  : it  is,  however,  often  met  with  ill  done. 

The  left  Way  to  thicken  Butter  for  Peafe,  Greens , 

Fijh , &c. 

PUT  two  or  three  fpoonfuls  of  water  in  a faucepan,  juft 
enough  to  cover  the  bottom  ; when  it  boils,  put  in  half  a 
pound  of  butter  ; when  the  butter  is  melted,  take  the  faucepan 
from  the  fire,  and  fhake  it  round  for  a good  while,  till  it  is 
very  fmooth,  which  it  will  be,  and  never  grow  oily,  although 
it  may  be  cold  and  heated  again  often,  and  is  therefore  proper 
to  ufe  on  all  occafions. 

Parjley  and  Butter. 

TIE  up  fome  parfley  in  a bunch,  wafh  it,  and  put  it  in  fome 
boiling  water  with  a little  fait  3 when  it  has  boiled  up  very 
quick  two  or  three  times,  take  it  out,  chop  it  very  fine,  and 
mix  it  with  fome  melted  butter. 

To  clarify  Butter. 

MELT  it  rather  flowly,  let  it  ftand  a little;  when  it  is 
poured  into  the  pots,  leave  the  milk  which  fettles  at  the  bot- 
tom. N# 

Poor  Man's  Sauce. 

TAKE  fome  young  onions,  cut  them  into  water  with  fome 
chopped  parfle-y.  It  is  very  good  with  roafted  mutton. 

The 
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L’he  fame  with  Oil. 

TAKE  fome  parfley-leaves  picked  from  the  ftalks,cut  them 
very  fine,  and  fprinkle  over  them  fome  fait;  cut  half  a dozen 
young  onions,  take  off  the  two  outfide  (kins,  mix  them  with 
the  parfley  ; put  in  three  fpoonfyls  of  oil,  with  a very  little 
vinegar  and  a little  pepper;  ftir  them  all  well  together. 

Lemon  Sauce. 

PARE  a lemon,  cut  it  into  dices,  pick  out  the  feeds,  and 
chop  it  fmall  ; boil  theliver,  and  bruife  it ; mix  thefe  in  a little 
gravy,  and  put  it  to  fome  melted  butter,  with  a little  of  the 
peel  chopped  fine. 

Mufhroom  Sauce. 

MIX  a good  piece  of  butter  with  a little  flour  ; boil  it  up 
In  fome  cream,  fhaking  the  faucepan  ; throw  in  fome  mufh- 
rooms,  a little  fait  and  nutmeg;  boil  it  up. — Or,  put  the  mufh- 
rooms  into  butter  melted,  with  a little  veal  gravy,  fome  fait, 
and  grated  nutmeg. 

White  Celery  Sauce. 

TAKE  fome  ftrong  boiled  gravy,  made  with  veal,  a good 
deal  of  fpice  and  fweet  herbs  ; put  it  into  a ftew-pan,  with  ce- 
lery cut  into  pieces  two  inches  long,  ready  boiled  ; thicken  it 
with  three  quarters  of  a pound  of  butter  rolled  in  flour,  half  a 
pint  of  cream  ; boil  it  up,  lqueeze  in  fome  lemon-juice  ; pour 
fome  of  it  into  the  difh.  It  is  an  excellent  fauce  for  boiled 
turkey,  fowl,  or  veal.  When  the  fluffing  is  made  for  the  tur- 
key, make  fome  of  it  into  balls,  and  boil  them. 

Brown  Celery  Sauce. 

CUT  the  white  part  in  lengths,  as  before;  boil  and  drain 
it ; put  to  it  fome  good  gravy,  with  a little  flour  mixed  fmooth 
in  it,  a little  ketchup,  pepper,  fait,  and  nutmeg  ; boil  it  up. 

Efchalot  Sauce  for  boiled  Mutton. 

CHOP  four  or  five  efchalots,  put  them  into  a little  of  the 
liquor  the  mutton  was  boiled  in,  itir  in  a good  piece  of  butter 
rolled  in  flour  ; boil  it  up;  add  a little  lemon-juice  or  vinegar. 

/ . 

Caper  Sauce. 

TAKE  fome  capers,  chop  half  of  them,  put  the  reft  in 
whole  ; chop  alfo  a little  parfley  very  fine,  with  a little  bread 
grated  very  fine,  and  fome  fait 3 put  thel'e  into  butter  melted 

a very 


THE  LADY’s  ASSISTANT.  321 

very  fmooth.  Some  only  chop  the  capers  a little,  and  put 
them  into  the  butter. 

Onion  Sauce. 

PEEL  fome  onions,  boil  them  in  milk  and  water,  put  a tur- 
nip with  them  into  the  pot  ( it  draws  out  the  ftrength ) ; change 
the  water  twice;  pulp  them  through  a cullender,  or  chop 
them ; then  put  them  in  a laucepan,  with  Tome  cream,  a piece 
of  butter,  a little  flour,  fome  pepper,  and  fait.  They  muft  be 
very  fmooth. 

Egg  Sauce. 

BOIL  two  or  three  eggs  hard,  or  more,  if  a great  deal  is 
wanted  ; chop  the  whites  firft,  then  the  yolks  with  them  ; put 
this  into  melted  butter. 

Apple  Sauce. 

PARE,  core,  and  flice  fome  apples,  put  a little  water  into 
the  faucepan  to  keep  them  from  burning,  a bit  of  lemon-peel  ; 
when  they  are  enough  take  out  the  peel,  bruife  the  apples,  add 
a lump  of  butter,  and  a little  fugar. 

Goofeberry  Sauce.  , 

PUT  fome  coddled  goofeberries,  and  a little  juice  of  forrel, 
with  a little  fugar,  into  fome  melted  butter. 

Fennel  Sauce. 

BOIL  a bunch  of  fennel  and  parfley,  chop  it  fmall  j ftir  it 
into  fome  melted  butter. 

Bread  Sauce. 

PUT  a good  piece  of  crumb  of  bread  (not  new)  into  a full 
half-pint  of  water,  with  an  onion,  a blade  of  mace,  a few  pep- 
per-corns, in  a bit  of  cloth;  boil  thefe  a few  minutes;  take 
out  the  onion  and  fpice,  math  the  bread  very  fmooth,  add  a 
piece  of  butter,  and  a little  fait. 

Bread  Sauce  for  a Pig. 

SOME  like  it  made  as  above,  or  with  a few  currants  picked, 
wafhed,  and  boiled  in  it. 

Sweet  Sauce  of  White  Wine. 

BREAK  a flick  of  cinnamon,  fet  it  over  the  fire  in  a fauce- 
pan, with  as  much  water  as  will  cover  it;  boil  it  up  two  or 
three  times,  put  in  two  fpoonfuls  of  fine  fugar  beat  to  a pow- 

Y der, 


322  THE  LADY’s  ASSISTANT. 

der,  a quarter  of  a pint  of  white  wine  ; break  in  two  bay- 
leaves  : boil  them  all  together,  and  ft  rain  it  through  a ftevc  : 
put  it  in  a fauce-boat. 

Sweet  Sauce  of  Red  Wine  for  Venifcn  or  roajled 

Tongue. 

TAKE  a gill  of  water,  with  a little  bit  of  cinnamon,  the 
crumb  of  a French  roll,  add  to  it  half  a pint  of  red  wine  or 
claret;  fweeten  it;  let  it  boil  till  it  is  pretty  thick,  then  run 
it  through  a fteve. 

Sweet  Sauce  for  Hare  or  Venifon. 

MELT  fome  currant-jelly  in  a little  water  and  red  wine  ; 
or  fend  in  currant-jelly  only:  or  funnier  red  wine  and  fugar 
for  about  twenty  minutes. 

To  crifp  Parjley. 

PICK  and  wafh  it ; put  it  into  a Dutch  oven,  or  on  a ftieet 
of  paper;  do  not  fet  it  too  nigh  the  fire  ; turn  it  till  quite  crifp, 
laying  little  bits  of  butter  on  it,  but  not  to  be  greafy  : it  is  a 
much  better  method  than  frying  it. 

Mint  Sauce. 

CHOP  fome  mint,  put  to  it  vinegar  and  fugar. 

Plain  Sour  Sauce. 

TAKE  fome  forrel  leaves,  let  them  be  quite  frefh  ; pick  off 
the  ftalks,bruife  the  leaves,  and  put  them  in  a plate  with  their 
juice,  ftrew  on  fome  pepper  and  fait,  ftir  it  all  together,  and 
ferve  it  cold. 

Sauce  for  cold  Chicken > Partridge , or  V eat. 

AN  anchovy  or  two  boned  and  chopped,  parfley,  and  a lmall 
onion  chopped,  pepper,  oil,  vinegar,  muftard,  either  walnut  or 
mulhroom  ketchup  : mix  them  together. 

Liver  Sauce  for  boiled  Chickens. 

BOIL  the  livers  till  they  will  bruife  with  the  back  of  a 
fpoon,  mix  them  in  a little  of  the  liquor  they  were  boiled  in  ; 
melt  fome  butter  very  frnooth  and  put  to  them,  with  a little 
grated  lemon-peel,  then  boil  them  all  up  together. 

Hr, ether. 

BOIL  two  eggs  hard,  take  the  yolks  and  Aired  them  as  line 
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as  poffible,  with  the  livers  of  the  chickens  parboiled;  mix 
them  with  fome  gravy  and  the  juice  of  a lemon  ; (hake  them 
up  together  in  a faucepan.  Some  like  parfley  cut  fmall  an 
put  in. 

A Sauce  for  Hajbes , Fijh^  &c. 

TAKE  a little  white  wine  and  gravy,  an  efchalot,  fome 
nutmeg,  beaten  mace,  and  an  anchovy  ; a little  grated  lemon- 
peel  ; (tew  thefe  together,  and  thicken  them  with  butter,  mixed 
up  with  flour. 

Sauce  Robert. 

TAKE  fome  large  onions,  cut  them  into  fquare  pieces^  cut 
fome  fat  bacon  in  the  fame  manner,  put  them  together  into  a 
faucepan  over  the  fire,  fihake  them  round  to  prevent  their  burn- 
ing : when  they  are  brown,  put  in  fome  goodweal  gravy,  with 
a "little  pepper  and  fait;  let  them  ftew  gently  till  the  onions 
are  tender,  then  put  in  a little  fait,  fome  muftard,  and  vinegar, 
and  ferve  it  hot. 

This  fauce  is  proper  for  pork  or  goofe. 

\ 

Caper  Sauce  a-la-Fratiftlife. 

TAKE  fome  capers,  cut  them  fmall ; put  fome  eflence  of 
ham  into  a fmall  faucepan,  with  a little  pepper,  let  it  boil, 
then  put  in  the  capers;  let  them  boil  up  two  or  three  times, 
and  pour  it  into  a boat. 

* Sauce  deRavigotte: 

TAKE  fome  mint,  balm,  bafil,  thyme,  parfley,  and  fage, 
pick  them  from  the  ftalks,  cut  them  very  fine  ; flice  two  large 
onions  very  thin  ; then  put  all  the  ingredients  into  a marble 
mortar,  and  beat  them  till  they  are  quite  mixed  ; add  fome 
pepper  and  fait,  fome  rocambole,  and  two  blades  of  mace  cue 
fine  ; beat  thefe  well  together,  and  mix  them  by  degrees  with 
fome  gravy,  till  it  is  of  the  thicknefs  of  butter  ; put  them  in  a 
flew-pan,  boil  them  up  ; ftrain  the  gravy  from  the  herbs,  pref- 
fing  it  from  them  very  hard  with  the  back  of  a fpoon  ; add  to 
the  gravy  half  a glafs  of  wine,  and  a fpoonful  of  oil  ; beat  them 
well  all  together,  and  then  pour  it  into  a fauce-boat. — This 
fauce  is  proper  for  roafted  veal  and  many  other  things. 

Sauce  Ravigotle  d-la-Bourgeoife. 

TAKE  fome  fage,  parfley,  a little  mint,  thyme,  and  bafil ; 

Y 2 tie 
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tie  them  up  in  a bunch,  and  put  them  into  a faucepan  of  boil- 
ing water;  let  them  boil  a minute,  then  take  them  out  and 
fquccze  the  water  from  them  ; then  chop  them  very  fine,  and 
add  to  thcfe  a clove  of  garlic,  and  two  large  onions  minced 
fine;  put  them  into  a (lew- pan,  with  half  a pint  of  broth,  fome 
pepper,  and  a little  fait ; boil  them  up,  and  put  in  a fpoonful  of 
vinegar. 

Sauce  (iu  Poivre. 

TAKE  half  a pint  of  veal  gravy,  half  the  quantity  of  vine- 
gar, with  ten  young  onions  whole,  a large  one  diced,  and  half 
an  anchovy  ; let  them  boil  fome  time,  and  then  drain  it  off, 
prefling  it  very  hard  ; add  to  the  liquor  a little  fait,  and  as 
much  pepper  as  will  make  it  agreeable  to  the  talle. 

Ramolade  Sauce. 

CUT  fine  two  large  fpoonfuls  of  capers,  as  much  pardey,  a 
couple  of  anchovies  waftied  and  boned,  two  cloves  ofigarlic, 
and  a little  efchalot  ; let  them  be  cut  feparately,  and  then 
mixed  together  : put  a little  rich  gravy  into  a dew-pan,  with 
two  fpoonfuls  of  oil,  a fpoonful  of  mudard,  and  the  juice  of 
a large  lemon  : make  it  quite  hot,  and  then  put  in  the  other 
ingredients,  with  fome  pepper,  a little  fait,  and  the  leaves  of  a 
few  fweet  herbs  picked  from  the  dalks  ; dir  it  well  together, 
. and  let  it  dand  four  minutes  over  a brifk  fire. 

This  is  good  with  boiled  lowls,  boiled  veal,  and  many  other 
things  which  are  boiled. 

Sauce  for  boiled  Beef  a -la- Ruffes. 

TAKE  a large  dick  of  horfe-radidi,  ferape  it,  tie  it  up  in  a 
cloth,  and  boil  it  in  the  pot  with  the  beef;  when  it  has  boiled 
a little,  put  it  in  fome  melted  butter,  and  let  it  boil  fome  time 
in  that  : fend  it  up  in  the  butter  : fome  fend  it  up  in  vinegar 
indead  of  butter. 

Sicilian  Sauce. 

TAKE  half  a fpoonful  of  coriander-feeds,  with  four  cloves, 
bruife  them  in  a mortar  ; put  three  quarters  of  a pint  of  good 
i^ravy,  and  a quarter  of  a pint  of  efience  of  ham,  into  a dew- 
pan  ; peel  half  a lemon,  and  cut  it  into  very  thin  dices,  and 
put  in  with  the  c<  riander- feed-s  and  cloves  ; let  them  boil  up, 
then  put  in  three  cloves  of  garlic  whole,  a head  of  celery  diced, 
two  bay-leaves,  and  a little  bad! ; let  thcic  boil  till  there  is 
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but  half  the  quantity  left ; put  In  a glafs  of  white  wine  ; ftrain 
it  off,  and  if  not  thick  enough,  put  in  a piece  of  butter  rolled 
in  flour.  It  is  very  good  with  roafted  fowls,  and  fome  like  it 
with  butchers  meat. 

Ham  Sauce. 

WHEN  a ham  is  almoft  done  with,  pick  all  the  meat  clean 
from  the  bone,  and  beat  it  well  with  a rolling-pin  to  a rnafh  ; 
put  it  into  a faucepan,  with  three  fpoonfuls  of  gravy;  fet  it 
over  a flow  fire,  but  keep  ftirring  it  all  the  while,  for  it  will 
flick  to  the  bottom  ; when  it  has  been  on  fome  time,  add  a 
i rn all  bundle  of  fweet  herbs,  and  fome  pepper,  with  half  a pint 
of  beef-gravy ; cover  it  up,  and  let  it  Hew  over  a gentle  fire  ; 
when  it  is  quite  done,  ftrain  off  the  gravy. 

This  is  a very  good  fauce  for  veal. 

Sauce  for  any  Kind  of  roafted  Meat. 

TAKE  an  anchovy,  wafli  it,  put  to  it  a glafs  of  red  wine, 
fome  gravy,  an  elchalot  cut  fmall,  and  a little  juice  of  lemon  ; 
ltew  thefe  a little  together,  and  pour  it  to  the  gravy  that  runs 
from  the  meat. 

Sauce  for  a Shoulder  of  Mutton. 

WHEN  the  fhoulder  of  mutton  is  more  than  half-done,  put 
a plate  under  it,  with  fome  fpring-water  in  it,  two  or  three 
fpoonfuls  of  red  wine,  a fliced  onion,  a little  grated  nutmeg, 
an  anchovy  wafhed  and  minced,  and  a bit  of  butter  ; let  the 
meat  drop  into  it;  when  it  is  taken  up,  put  to  it  a fpoonful 
of  vinegar  ; put  the  fauce  into  a faucepan,  give  it  a boil  up, 
ftrain  it  through  a fieve,  and  put  it  under  the  mutton. 

, Sauce  for  Steaks. 

TAKE  a glafs  of  fmall  beer,  two  anchovies,  a little  thyme, 
fome  favory,  a little  parfley,  an  onion,  and  fome  nutmeg,  with 
a little  lemon-peel  ; cut  thefe  all  together;  when  the  fteaks 
are  ready,  pour  the  fat  out  of  the  pan,  and  put  in  the  fmall-beer, 
with  the  other  ingredients,  and  a piece  of  butter  rolled  in  flour  ; 
let  it  ftmmer,  and  then  ftrain  it  over  the  fteaks. 

Hutch  Sauce  for  Meat  or  Fifth. 

PUT  fome  v/ater  and  vinegar  into  a faucepan,  with  a piece 
of  butter,  thicken  it  with  the  yolks  of  a couple  of  eggs,  fqueeze 
into  it  the  juice  of  a lemon,  and  ftrain  it  through  a fieve. 

Y 3 Green 
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Green  Sauce  for  Green  Geefe  or  Ducklings. 

TA&E  half  a pint  of  juice  of  for rel,  with  a little  grated  nut- 
meg, fome  crumbs  of  bread,  and  a little  white  wine  ; let  it 
boil  a quarter  of  an  hour  ; fweetcn  it  with  fugar,  and  add  to 
it  fome  fcalded  goofeberries,  and  a-piece  of  butter. 

Sauce  for  Wild  Ducks , ‘Teal,  Eafterlings , or  any  fort 

of  Wild  Fowl. 

TAKE  fome  veal  gravy,  with  fome  pepper  and  fait;  fqueeze 
in  the  juice  of  two  Seville  oranges,  and  a Jittie  red  wine;  let 
the  red  wine  boil  fome  time  in  the  gravy. 

A Sauce  for  a Hare. 

BASTE  the  hare  with  a pint  of  fmalbbeer;  when  the  liquor 
is  three  parts  walled,  and  the  blood  of  the  hare  mixed  with  it, 
then  take  up  the  dripping-pan,  and  pour  it  into  afauccpan,  and 
fet  it  by;  flobr  the  hare,  and  balle  it  well  with  butter;  put 
into  the  pan  fome  gravy  ; fcrape  all  the  brown  round  the  pan, 
and  put  it  to  fome  ale;  run  it  through  a lieve,-  and  thicken  it 
with  butter  rolled  in  Hour. 

Red  Wine  Sauce  for  a Hare. 

BOIL  half  a pint  of  red  wine,  and  a quarter  of  a pound  of 
fugar,  to  a fyrup;  it  mull  be  fep  over  a flow  fire  to  fimmer  for 
half  an  hour. 

White  Sauce. 

BOIL  any  bones  or  bits  of  veal,  with  a fmall  bunch  of 
fweet  herbs,  an  onion,  a flice  of  lemon,  a few  white  pepper- 
corns, and  a little  celery  ; llrain  it  ; there  fhould  be  near  half 
a pint  ; put  to  it  fome  good  cream,  with  a little  flour  mixed 
fmooth  in  it,  a good  piece  of  butter,  a little  pounded  mace, 
and  fome  fait;  keep  it  ftirring;  add  mufhrooms,  ora  little 
lemon-juice. 

Anchovy  Sauce. 

SCALE  and  fplit  one  or  two  anchovies,  put  them  into  a 
faucepan,  with  a little  water,  a fpoonful  of  vinegar,  and  a fmall 
round  onion  : when  the  anchovy  is  quite  diffoived,  llrain  off 
the  liquor  ; and  put  as  much  of  it  into  fome  nice  melted  but- 
ter as  is  agreeable  to  the  palate. 

A little  gravy  may  be  added,  or  a little  ketchup. 

An 
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An  excellent  IVhite-fiJh  Sauce. 

AN  anchovy,  a glafs  of  white  wine,  a bit  of  horfe-radifh, 
two  or  three  blades  of  mace,  an  onion  fluck  with  cloves,  apiece 
of  lemon-peel,  a quarter  of  a pint  of  water  or  more  ; fimmer 
thefe  till  reduced  to  the  quantity  wanted  ; ftrain  it  3 put  in 
two  fpoonfuls  of  cream,  a large  piece  of  butter,  with  fome 
flour  mixed  well  in  it 3 keep  ftirring  it  till  it  boils  3 add  a lit- 
tle ketchup,  fqueeze  in  fome  lemon-juice  when  off  the  fire. 
More  wine  may  be  added,  if  agreeable. 

Oyjler  Sauce, 

WHEN  the  oyfters  are  opened  wafh  them  out  of  the  liquor, 
then  ftrain  it  3 put  that  and  the  oyfters  into  a little  boiled 
gravy,  juft  lcald  them  3 add  fome  cream,  a piece  of  butter 
mixed  with  flour,  fome  ketchup  ; fnake  all  up  3 let  it  boil,  but 
not  nYUch,  left  the  oyfters  grow  hard  and  lhrink3  yet  take 
care  they  are  enough,  as  nothing  is  more  difagreeable  than  if 
the  oyfters  tafte  raw,. — Or,  melted  butter  only  with  the  oy- 
Iters  and  their  liquor. 

Shrimp  Sauce, 

MIX  a good  piece  of  butter  with  fome  flour  5 boil  it  up  in 
fome  rich  gravy  3 put  in  the  fhrimps ; give  them  a boil. 

Lobfter  Sauce. 

TAKE  a lobfler  which  has  a good  deal  of  fpawn,  pull  the 
meat  to  pieces  with  a fork  3 do  not  chop  it  3 bruife  the  body 
and  the  fpawn  with  the  back  of  a fpoon  3 break  the  (hell,  boil 
it  in  a little  water  to  give  it  a colour  3 ftrain  it  off ; melt 
fome  butter  in  it  very  fmooth,  with  a little  horfe-radifh,  and  a 
very  little  chyan  ; take  out  the  horfe-radifh,  mix  the  body  of 
the  lobfter  well  with  the  butter,  then  add  the  meat,  and  give  it 
a boil,  with  a fpoonfift  of  ketchup  or  gravy,  if  agreeable.’  Some 
like  it  only  with  plain  butter. 

GRAVIES. 

Brown  Gravy  without  Meat . 

TAKE  a piece  of  butter  as  big  as  a walnut,  and  melt  it  in  a 
faucepan,  ftir  it  round,  and  when  the  froth  finks  dull;  fome 
flour  in  it ; then  take  half  a pint  of  fmall  beer  that  is  not  bit- 
ter, and  half  a pint  of  water,  a fpoonful  of  walnut-liquor  or 

Y 4.  ketchup 
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ketchup  (and  of  mufhroom-liquor  the  fame  quantity)  one  an- 
chovy, a little  blade  of  mace,  fome  whole  pepper,  a bit  of  car- 
rot ; let  it  fimmer  for  a quarter  of  an  hour,  'and  then  ftrain  it 
off.  Ufe  it  for  filh  or  fowl. 

Beef  Gravy. 

TAKE  lean  beef  according  to  the  quantity  of  gravy  that  is 
wanted,  cut  it  into  pieces  ; put  it  into  a ftew-pan,  with  ail 
onion  or  two  fliced,  a little  carrot ; cover  it  clofe,  fet  it  over  a 
gentle  fire  ; pour  off  the  gravy  as  it  draws  from  it,  then  let  the 
meat  brown,  turning  it  that  it  may  not  burn;  pour  over  it 
boiling  water,  add  a few  cloves,  pepper-corns,  a bit  of  lemon- 
peel,  a bunch  of  fweet  herbs  ; let  this  fimmer  gently,  ftrain  it 
with  the  gravy  that  was  drawn  from  the  meat,  add  a fpoonful 
of  ketchup,  fome  fait. 

A pound  of  meat  will  make  a pint  of  gravy. 

Gravy  for  a Fowl  without  Meat. 

BOIL  the  neck,  liver,  and  gizzard  in  half  a pint  of  water  ; 
toaft  a cruft  of  bread  hard  and  brown,  a fmall  bunch  of  fweet 
herbs,  a little  red  wine,  with  fome  pepper  and  fait  : when  it 
has  boiled  to  a quarter  of  a pint,  bruife  the  liver,  and  ftrain  it ; 
thicken  it  with  a piece  of  butter  rolled  in  flour. 

An  ox's  kidney,  or  Iheep’s  milt,  makes  good  gravy. 

Mutton  Gravy 

MAY  be  made  the  fame  way. 

Another  Gravy  for  White  Sauce. 

CUT  fome  veal  and  mutton  to  pieces,  boil  it  with  a bunch 
of  fweet  herbs,  an  onion  ftuck  with  cloves,  a bit  of  lemon-peel, 
a few  pepper-corns,  till  it  is  as  rich  as  is  required. 

Boiled  beef  gravy  will  do,  if  veal  is  not  to  be  had  conve- 
nientlv. 

4 

Veal  Gravy. 

TAKE  what  quantity  of  meat  is  wanted,  cut  it  in  thin 
flices,  lay  a flige  of  it  in  the  bottom  of  a ftew-pan  (if  a little 
is  wanted  a faucepan  will  do)  lay  fome  carrot  on  the  meat,  and 
cover  it  clofe  for  two  or  three  minutes,  but  the  meat  mutt  not 
be  brown  ; pour  in  to  a pound  of  meat  a pint  of  boiling  water, 
with  a bunch  of  fweet  herbs,  let  it  fimmer  till  it  is  of  a proper 
thicknefs:  this  is  for  white  gravy.  If  it  is  to  be  brown,  the 

meat 
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meat  mull  be  fried  as  the  beef,  with  fome  thin  flices  of  bacon 
laid  under  the  veal  in  the  ftew-pan. 

Sour  Sauce > with  Gravy. 

PUT  fome  rich  veal  gravy,  with  a little  eflence  of  ham, 
and  a little  pepper  ; take  iorne  forrel-leaves,  pound  them  in  a 
marble  mortar,  and  put  them  into  the  gravy ; give  them  a 
boil  or  two,  and  then  pour  it  into  a fauce  boat. 

A Fijh  Gravy. 

CUT  two  or  three  little  filh  of  any  kind  into  fmall  pieces, 
put  them  into  a faucepan,  and  more  than  cover  them  with 
water  ; a bit  of  toafted  bread,  a blade  of  mace,  fome  lemon- 
peel,  whole  pepper,  and  a bunch  of  fweet  herbs  ; fimmer  it 
gently  till  it  is  rich  and  good  ; take  a little  bit  of  butter,  and 
brown  it  in  a ftew-pan,  flour  it,  and  when  it  is  brown,  ftrain 
the  gravy  into  it,  and  let  it  boil  a few  minutes. 

To  make  EJfence  of  Ham. 

TAKE  three  or  fix  pounds  of  good  ham;  take  ofF  all  the 
fkin  and  fat,  and  cut  the  lean  into  flices  about  an  inch  thick; 
lay  them  in  the  bottom  of  a ftew-pan,  with  flices  of  carrots, 
parfnips,  three  or  fix  onions  cut  in  flices  ; cover  it  down  very 
clofe,  and  fet  it  over  a ftove,  or  on  a very  gentle  fire ; let  them 
flew  till  they  flick  to  the  pan,  take  care  it  does  not  burn  ; then 
pour  on  fome  ftrong  veal  gravy  by  degrees,  fome  frelh  mufh- 
rooms  cut  in  pieces,  if  to  be  had,  if  not,  mufhroom  powder, 
fome  truffles  and  morells,  fome  cloves,  fome  bafil,  parfley,  a 
cruft  of  bread,  and  a leek  ; cover  it  down  clofe,  and  let  it  lim- 
mer  till  it  is  of  a good  thicknefs  and  flavour. 

V\  hen  a ham  is  boiled,  if  it  is  not  too  fait,  make  ufe  of  the 
gravy,  and  it  will  do  without  the  ham,  only  it  will  not  be  quite 
lo  high-flavoured. 

CULLISSES 

1 

AE.E  for  thickening  all  forts  of  ragouts,  and  foups,  and  to 
give  them  an  agreeable  flavour. 

A Cullts  for  Ragouts , and  almojl  all  rich  Sauces. 

Two  pounds  of  veal,  two  ounces  of  ham,  two  or  three 
cloves,  a little  nutmeg,  a blade  of  mace,  fome  parfley-roots, 
two  carrots  cut  to  pieces,  fome  cfchalot,  two  bay-leaves ; fet 
thefe  over  a ftove  in  an  earthen  veflel ; let  them  do  very  gently 

for 
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for  half  art  hour  clofe  covered,  obferving  they  do  not  burn 

put  beef  broth  to  it,  let  it  flew  till  it  is  as  rich  as  is  wanted 
lirain  it. 


» 

3 


A Turkey  Cullis. 

ROAST  a large  turkey  till  it  is  near  enough,  and  quite 
brown ; then  cut  it  to  pieces,  put  it  into  a marble  mortar,  and 
beat  it  to  pieces,  with  feme  crufts  of  bread,  and  feme  fat  bacon 
cut  into  pieces;  when  they  are  quite  maflied,  put  them  into  a 
deep  ftew-pan,  with  fome  veal  gravy,  and  make  them  quite 
hot  ; cut  fome  fweet  bafil  fmall,  fome  parfley,  fome  chives 
and  fome  mulhrooms  minced  ; put  tbefe  into  the  ftew-pan,  and 
iur  it  all  well  together,  then  cover  it,  apd  fet  it  over  a ftove 
to  heat ; take  oft  the  cover,  and  turn  it  two  or  three  times  as 
it  heats,  then  pour  in  a quart  of  good  veal  <:ravy;  mix  it  well 
together,  and  pour  it  through  a hair  fttve,  and  keep  it  for  ufe. 
The  different  culliffes  are  generally  named  by  the  meats  which 
are  put  into  them,  as  they  give  it  its  name  and  tafle  : if  it  is 
for  fowl,  the  fame  fhould  be  made  ufe  of  for  the  cullis;  phea- 
fants  or  partridges,  for  pheafants  or  partridges,  and  fo’on. 

Cullis  a ritalienne . 

TAKE  half  a pint  of  cullis,  as  much  effence  of  ham,  and  a 
pint  of  gravy,  a little  coriander-feed  bruifed,two  or  three  onions 
cut  into  flices,  three  or  four  cloves  of  garlic,  with  a lemon 
pared  and  cut  into  Dices,  two  fpoonfuls  of  oil,  fome  fweet  ba- 
ft!, and  a few  mufhrooms  ; let  thefe  ftew  together  a auarter 
of  an  hour;  take  oft'  the  fat,  and  it  is  fit  for  ufe. 

Cullis  a - la-  Reine. 

CUT  fome  veal  into  thin  fiices,  beat  them,  and  lay  them 
into  a ftew- pan,  with  fome  flices  of  ham;  cut  a couple  of 
onions  fmall,  and  put  them  in;  cut  to  pieces  half  a dozen 
muftirooms,  and  add  them  to  the  reft,  with  a bunch  of  parfley, 
and  three  cloves  ; pour  over  thefe  a little  broth,  and  fet  them 
over  a very  gentle  fire  to  ftew  ; when  they  are  quite  done,  and 
the  liquor  is  rich  and  high-tafted,  take  out  all  the  meat  with 
a feummer,  and  put  in  fome  crumbs  of  bread;  let  them 
boil  up  once,  ftirring  them  well,  then  put  them  over  a very 
flow  fire  to  ftew  gently  ; take  the  flefh  of  a fine  fowl  from  the 
bones,  beat  them  in  a marble  mortar,  add  this  to  the  cullis  in 
the  ftew-pan  ; ftir  it  well  together,  but  take  care  it  does  not 
boil  : blanch  three  dozen  of  fweet  almonds,  pound  them  to  a 

thin 
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thin  pafte  in  a marble  mortar,  with  a little  boiled  milk  ; add 
the  cull  is,  and  ftir  it  all  well  in  : it  is  good  for  white  made- 
difiies  and  white  l'oups. 

German  Gnllis. 

TAKE  four  pounds  of  a fillet  of  veal,  three  pounds  of  a 
Weftphalia  ham  ; lay  fome  of  this  in  a ftew-pan,  and  ftrew 
over  it  a little  pepper  and  a very  little  fait,  fome  powder  of 
ginger,  and  a grated  nutmeg,  four  fkirret-roots  fliced,  a dozen 
roots  of  falfafv  fplit,  two  onions,  a bunch  of  fweet  herbs,  and 
half  a dozen  cloves  ; lay  on  more  dices  of  the  veal  and  ham, 
and  upon  thefe  grate  a quarter  of  a pound  of  gingerbread  ; 
cover  the  ftew-pan,  and  let  it  ftand  over  a very  gentle  fire  a 
confiderable  time  ; then  put  into  a faucepan  a quart  of  veal 
gravy,  put  in  a bunch  of  tarragon,  and  fome  elchalots;  let 
thefe  boil  a few  moments;  fet  the  ftew-pan  on  a brifk  fire,  the 
meat  will  then  ftick  to  the  bottom,  ftir  it  a little,  and  then  pour 
in  the  boiling  gravy,  with  the  ingredients,  a little  at  a time; 
let  it  boil  all  together  rather  more  than  an  hour,  then  put  in 
fome  frefh  mulhrooms  chopped  final],  and  a quarter  of  a pint 
of  old  hock  ; let  it  ftew  a little  longer,  and  then  ftrain  it  out, 
and  prefs  it  hard.  It  is  ufed  to  heighten  foups  and  ragouts. 

ACullis  for  Ftfh. 

TAKE  a large  pike,  gut  it,  and  lay  it  whole  upon  the  grid- 
iron, turn  it  often  ; when  it  is  quite  done,  take  it  off" ; take 
off  the. (kin,  and  take  the  meat  from  the  bones ; boil  half  a 
dozsn  hard  eggs,  and  take  out  the  yolks  ; blanch  a few  al- 
monds, beat  them  to  a pafte  in  a marble  mortar,  and  then  add 
the  yolks  of  the  eggs;  mix  thefe  well  together,  and  put  in  the 
fi(h,  beat  them  all  to  maftt  ; then  take  half  a dozen  onions, 
and  cut  them  into  dices,  two  parfnips,  three  carrots  ; fet  on  a 
ftew-pan,  put  in  a piece  of  butter  to  brown,  and  when  it  boils 
put  in  the  roots,  turn  them  till  they  are  brown,  and  then  pour 
in  a little  pea-broth  to  moiften  them  : when  they  have  boiled 
a few  minutes,  ftrain  it  into  another  ftew-pan  ; put  in  a whole 
leek,  fome  parfiey,  and  fweet  bafil,  half  a dozen  cloves,  fome 
muftirooms  and  truffles,  and  a few  crumbs  of  bread  ; let  it 
ftew  gently  a quarter  of  an  hour,  and  then  put  in  the  fifti  from 
the  mortar ; let  it  ftew  fome  time  longer  ; it  muft  not  boil  up, 
as  that  would  make  it  brown  ; when  it  is  done,  ftrain  it  thro* 
a coarfe  fieve. 

It  ferves  to  thicken  all  made  difhes  and  foups  for  Lent. 

A Cray - 
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A Cray-Fifh  Cullis. 

TAKE  Tome  middling  cray-fifh,  boil  them  in  water,  with 
an  onion  cut  in  dices,  pepper,  fait,  and  a little  thyme  and  par- 
fley  j when  they  are  done,  pick  them,  lay  away  the  tails,  but 
pound  the  reft  very  fine  in  a mortar  with  the  (hells  : when  it 
boils,  put  in  fome  fiices  of  onion,  a carrot  in  dices,  and  a 
parfnip  ; fhake  them  round  the  pan,  and  then  pour  in  fome 
boiling-water,  fifh-broth,  and  a bit  of  toafted  bread  ; put  into 
it  a fprig  of  l'weet  bafil , half  a lemon  peeled  and  cut  into  pieces, 
and  fome  fifh  cullis  ; when  it  has  ftewed  fome  time,  take  out 
the  roots,  and  put  in  the  pounded  cray-fifh  ; let  it  ftew  gently, 
and  then  (train  it  off.  This  may  be  ufed  to  all  forts  of  difhes 
where  cullis  is  wanted,  in  Lent. 

Another, 

WHEN  the  cray-fifh  is  pounded,  put  a piece  of  butter  into 
a ftew-pan,  and  when  it  boils,  put  with  the  onion,  &c.  half  a 
pound  of  veal,  and  a bit  of  ham  ; let  it  do  gently,  and  when  it 
(ticks  cut  it  fmall  ; then  put  fome  fifh-broth  into  the  ftew-pan ; 
put  in  fome  cloves,  lemon  pared,  fome  mufhrooms  cut  in  dices  : 
when  it  has  ftewed  fome  time,  feum  off  the  fat ; then  take  the 
meat  out  of  the  ftew-pan,  and  put  in  a very  little  effence  of 
ham  ; then  put  in  the  cray-fifh,  let  it  ftew  a little,  then  pour 
it  off.  This  is  ftronger  than  the  other,  and  will  ferve  for 
fcvery  thing  for  which  cray-fifh  cullis  is  wanted. 

Green  Cullis  for  Soups. 

TAKE  fome  green  peafe,  put  them  into  a fmall  ftewing- 
kcttle,  with  fome  good  broth  ; take  a piece  of  veal,  a piece  of 
ham  ; and  an  onion  ; cut  them  into  pieces,  put  them  into  a 
ftew-pan,  and  fet  them  over  a gentle  fire.;  when  they  begin  to 
ftick,  moiften  them  with  a little  broth,  and  let  them  ftew 
gently;  then  take  pardey,  chervil,  the  tops  of  green  onions, 
and  fpinach,  of  each  a handful  ; wafh  and  feald  them  in  boil- 
ing water  ; fqueeze  and  pound  them,  then  pound  the  peafe  ; 
and  when  the  meat  is  ftewed,  take  it  out  of  the  cullis  with  a 
feummer ; take  off  the  fat;  let  it  be  well-flavoured,  and  mix 
the  peafe  and  herbs  with  them;  ftrain  it  off.  This  cullis  is 
fit  for  all  forts  of  green  foups. 

A Cullis  of  Roots. 

TAKE  carrots,  parfnips,  pardey-roots,  and  onions  ; cut 

them  in  fiices,  put  them  into  a ftew-pan  over  the  fiie,  and 
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fhake  them  round  ; take  a dozen  and  a half  of  blanched  al- 
monds, and  the  crumb  of  two  b rench  rolls  foaked  tirft  in  good 
fifh-broth  ; pound  them  with  the  roots  in  a mortar,  then  boil 
all  together  ; feafon  them  with  pepper  and  fait,  and  ftrain  it 
off,  and  ule  it  for  herb  or  fifh  foups. 

Strong  Jelly  to  keep. 

TAKE  a leg  of  beef,  and  two  fhins,  cut  in  pieces,  a knuckle 
of  veal ; chop  it  all  to  pieces  ; one  or  two  old  cocks  or  hens 
fkinned,  and  two  calf’s  feet,  to  ten  quarts  of  water ; boil  it 
down  to  a ftrong  jelly,  feum  it  well  ; add  to  it  fome  fait,  and 
run  it  through  a jelly-bag  till  it  is  clear. 

FORCED  MEAT. 

TAKE  an  equal  quantity  of  lean  veal  feraped,  and  beef- 
fuet  fhred  ; beat  thefe  together  in  a marble  mortar  ; add  pep- 
per, fait,  cloves  pounded,  lemon-peel  and  nutmeg  grated,  par- 
iley  and  favoury  herbs  chopped,  a little  efchalot  and  young 
onion,  if  agreeable,  a few  fine  crumbs  of  bread  and  yolk  of  egg, 
(according  to  the  quantity  wanted)  to  work  it  light ; roll  this 
into  balls  with  a little  flour:  boil  them  for  white  fauce,  fry 
them  for  brown.  „ 

Forced-meat  of  Eel. 

TAKE  two  fine  filver  eels,  broil  them  till  they  are  near 
enough,  then  throw  them  into  cold  water  : broil  a perch  ; 
when  it  is  near  enough,  lay  it  to  cool ; take  the  meat  from  the 
bones  of  both  the  fifh,  and  mince  it ; mince  the  liver  of  a cod, 
and  add  to  them,  then  feafon  them  with  pepper  and  fait;  put 
to  them  fome  fv/eet  herbs  picked  from  the  ftalks,  fome  fmall 
onions  minced,  fome  feraped  bacon,  a little  veal  fuet,  a few 
crumbs  of  bread,  and  a piece  of  butter  ; put  all  into  a mortar, 
and  beat  it  to  a pafte  •,  it  is  proper  for  fifh  pies,  and  adds  a fine 
relifh  to  all  made-difhes  of  fifh,  of  whatever  kind.  It  is  like- 
wife  rolled  up  in  balls,  and  fried  or  ftewed. 

Forced-meat  of  Pigeons. 

ROAST  four  pigeons;  when  they  are  half-done,  take  them 
up,  and  fet  them  to  cool  ; when  they  are  quite  cold,  take  the 
meat  of  the  breaft  and  rurnp,  cut  it  in  pieces,  and  put  it  into  a 
marble  mortar  ; peel  half  a dozen  middling  mufhrooms,  cut 
them  in  pieces,  and  put  them  to  the  pigeons  ; put  fome  veal- 

fuet 
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fuet  into  boiling  water  a few  minutes,  then  take  it  out ; lay  it 
to  cool,  pick  out  the  fkins,  cut  it  very  fine,  and  put  it  to  the 
other  ingredients;  fcrape  in  fome  bacon,  fcald  and  mince  the 
livers  of  four  fowls,  put  them  to  the  reft  ; then  add  pepper, 
fait,  chopped  parfley,  minced  onion,  and  one  fpoonful  of  fweet 
bafil ; beat  them  all  well  together  in  a mortaV,  and  take  care 
they  are  properly  mixed,  and  are  well  beat;  put  in  a large 
piece  of  butter,  and  work  it  up  to  a pafte. 

This  is  an  excellent  forced-meat  for  made-difhes,  rolled 
long  or  round,  and  is  proper  to  lay  in  pigeon  or  other  pies. 


VEGETABLES. 

To  drefs  Vegetables . 

BE  particularly  careful  in  walhing  all  greens,  as  dirt  and 
infedds  are  apt  to  lodge  among  the  leaves. 

Cabbage. 

QUARTER  it,  boil  it  in  plenty  of  water  with  a handful  of 
fait ; when  it  is  tender,  drain  it  on  a fieve,  but  never  prefs  it.' 
It  may  be  chopped,  and  heated  with  a piece  of  butter,  pepper, 
and  fait.  Savoys  and  greens  are  boiled  in  the  fame  way  ; but 
always  boil  them  by  themfelves. 

Cauliflower. 

BOIL  it  in  plenty  of  milk  and  water,  no  fait.  It  is  very 
foon  boiled;  if  the  flower  is  foft,  it  is  good  for  nothing. 

Broccoli. 

LEAVE  the  head,  cut  off  all-  the  hard  part  about  the  ftalks  ; 
throw  it  into  water,  boil  it  till  tender. — Or,  ftrip  the  leaves 
from  the  fide-fhoots,  and  pare  the  ftalks  of  them  ; tie  them  in 
bunches  ; boil  them  in  fait  and  water.  Serve  them  laid  in 
bunches,  melted  butter  over  them. 

Afparagus. 

SCRAPE  them,  and  tie  them  in  fmall  bundles,  cut  them 
even,  boil  them  quick  in  fait  and  water  ; lay  them  on  a toaft 
which  has  been  dipped  in  the  water  the  afparagus  was  boiled 
in  ; pour  oyer  them  melted  butter. 

1 1 P‘af‘ 


THE  LADY’s  ASSISTANT.  335 

Peafe 

SHOULD  not  be  boiled  too  much,  nor  in  much  water  ; 
melted  butter  in  a boat,  or  a piece  ol  butter  put  to  them,  then 
ihaken  up  with  pepper  and  (alt.  Lay  boiled  chopped  mint 
round  the  dilh.  They  are  beft  with  the  thickened  butter. 

Beans. 

i 

BOIL  them  till  tender,  tut  never  boil  them  with  the  bacon. 
Serve  them  with  bacon,  or  pickled  pork,  and  parfley  and  butter. 

'Turnips. 

PARE  them  thick  ; when  boiled,  fqueeze  them  ; mafh  them 
fmooth;  heat  them  with  a little  cream,  a piece  of  butter  and 
flour,  pepper,  and  fait. 

Carrots 

I * 

REQUIRE  a good  deal  of  boiling  : when  they  are  young, 
wipe  them  after  they  are  boiled  ; when  old,  fcrape  them  be- 
fore you  boil  them. 

Artichokes. 

TWIST  off  the  ftalks  ; boil  them  an  hour  and  ahalf,  or  two 
hours.  Serve  them  with  melted  butter  in  little  cups. 

Parfnips 

MUST  be  boiled  very  tender;  may  either  be  ferved  whole 
with  melted  butter,  or  beat  fmooth  in  a bowl,  heated  with  a 
little  cream,  butter,  and  flour,  and  a little  fait. 

French  Beans. 

IF  not  very  fmall,  fplitand  quarter  them  ; throw  them  into 
fait  and  water ; boil  them  in  a quantity  of  water,  with  fome 
fait. 

N.  B.  Make  all  greens  boil  as  quick  as  poflible,  for  it  pre- 
ferves  their  colour. 

Spinach 

MAY  be  boiled,  but  it  is  befl:  ftewed  ; put  a very  little  wa- 
ter at  the  bottom  of  the  ftew-pan  ; when  the  fpinach  is  tender, 
fqueeze  it  very  dry;  put  to  it  a piece  of  butter,  fome  pepper, 
fait,  afpoonful  of  cream;  Air  it  about  in  the  pan  till  tolerably 

dry. 
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Sorrel. 

STEW  it  as  fpinach. 

Another  Way  to  flew  Spinach . 

TAKE  three  large  handfuls  of  fpinach,  when  boiled,  fling 
it  into  cold  water  ; wafli  it  very  clean,  and  fqueeze  it  in  a cloth 
very  dry  ; then  chop  it  fmall,  and  put  it  in  a ftew-pan,  with  a 
piece  of  butter,  and  half  a pint  of  cream  ; ftir  it  well  over 
the  fire,  that  it  does  not  oil  ; (hake  in  it  a very  little  flour,  a 
little  fait,  and  alittle  more  cream  ; let  it  be  quite  hot,  and  fend 
it  up. 

Potatoes. 

BOIL  them  in  water  juft  enough  to  cover  them  ; when  they 
boil,  take  them  off,  and  put  a little  cold  water  to  them,  and 
fet  them  on  again ; fo  do  two  or  three  times  ; when  the  peel 
cracks,  they  are  enough.  The  taking  them  off  prevents  their 
breaking,  as  they  are  very  apt  to  do. 

VEGETABLES  in  a SAVOURY  WAY. 

* 

A Ragout  of  Celery. 

CUT  the  white  part  into  lengths,  boil  it  till  tender ; fry  and 
drain  it,  flour  it,  put  into  it  fome  rich  gravy,  a very  little  red 
wine,  fait,  pepper,  nutm'eg,  and  ketchup  ; boil  it  up. 

Celery  ftewed  white. 

BOIL  it  till  tender,  the  very  white  part  only,  cut  into 
pieces  ; ftir  fome  cream  over  the  fire  with  two  yolks  of  eggs  j 
put  in  the  celery,  fome  fait,  pepper,  mace  pounded,  grated  le- 
mon-peel a little;  fhake  all  together,  but  do  not  let  it  boil. 

Celery  Jiewed  brown. 

CUT  it  to  pieces  as  before  directed,  half-boil  it,  drain  it, 
then  flew  it  in  fome  good  gravy,  pepper,  fait,  nutmeg,  ketch- 
up ; then  mix  a little  flour  fmooth  in  a little  gravy;  boil  it 
all  up. 

Celery  fried. 

■WHEN  boiled,  dip  it  in  batter,  fry  it  of  a light  brown,  and 
dry  ; pour  over  melted  butter. 

A Ragout  of  Endive. 

TAKE  three  or  four  heads  of  the  whiteft  endive,  put  them 
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in  fait  and  water  for  two  or  three  hours ; cut  off  the  green 
heads  from  a hundred  of  afparagus,  and  chop  the  reft  fmall  as 
far  as  they  are  tender,  lay  them  alio  in  fait  and  water ; take 
three  or  four  heads  of  celery,  wafhed  and  fcraped  clean,  and 
cut  in  pieces  two  or  three  inches  long,  put  them  in  a fauce- 
pan,  with  three  or  four  blades  of  mace  and  fome  whole  pepper 
tied  in  a rag,  with  a pint  of  water,  flew  it  till  it  is  quite  tender, 
then  put  in  the  afparagus,  (hake  the  faucepan,  and  let  it  fim- 
mer  till  the  afparagus  is  done  ; take  the  endiye  out  of  the  wa- 
ter, drain  it  well,  leave  one  head  whole,  and  pull  the  others 
leaf  from  leaf ; put  them  into  a ftew-pan  with  a pint  of  white 
wine,  cover  the  pan  very  clofe,  and  let  it  boil  till  the  endive  is 
enough,  then  put  in  a quarter  of  a pound  of  butter  rolled  in 
flour,  cover  it  clofe,  but  (hake  the  pan  ; then  take  up  the  en- 
dive, put  the  whole  head  in  the  middle  of  the  difh,  lay  the 
celery  and  afparagus -round  it  with  a fpoon,  and  the  leaves  of 
the  endive  over  that,  and  keep  it  hot ; pour  the  liquor  into 
the  ftew-pan,  ftir  it  all  together ; have  ready  the  yolks  of  two 
eggs  beat  up  with  fome  cream,  put  in  a little  fait,  fome  grated 
nutmeg,  mix  this  well  with  the  fauce,  keep  it  ftirringone  way 
till  it  is  thick,  pour  it  over  the  endive,  and  fend  it  to  table. 

A Ragout  of  Onions . 

TAKE  a pint  of  fmall  onions,  peel  them,  and  take  four 
large  ones  and  cut  them  very  fmall  ; put  a quarter  of  a pound 
of  good  butter  in  a ftew-pan,  when  it  is  melted  and  done  hif- 
fing,  throw  in  the  onions,  fry  them  till  they  are  a little  brown, 
then  fhake  in  a little  flour,  and  fhake  them  round  till  they  are 
thick  ; throw  in  a little  fait,  a little  beaten  pepper,  a quarter 
of  a pint  of  good  gravy,  and  a tea-fpoonful  of  muftard,  ftir  all 
together;  when  it  is  well  flavoured  and  of  a good  thicknefs, 
pour  it  into  a difh,  and  garnifh  it  with  fried  crumbs  of  bread  ; 
they  make  a pretty  little  difh,  and  are  very  good. 

A Ragout  of  Cauliflowers. 

TAKE  two  fmall  or  one  large  cauliflower,  pick  them  as 
for  pickling,  ftew  them  till  they  are  enough  in  a rich  brown 
cullis,'  feafoned  with  pepper  and  fait,  put  them  in  a difh,  and 
pour  the  cullis  over  them  ; boil  fome  fprigs  of  the  cauliflower 
very  white,  and  lay  round  them. 

Cucumbers  dreffed  raw j called  Mandrang. 

L N LESb  they  are  bitter,  they  need  not  be  pared ; fcorc  them 
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at  the  end  as  they  are  cut,  that  they  may  be  in  fmall  bits,  as  if 
flightly  chopped  ; a good  deal  of  young  onions,  fome  chyan 
and  fait,  a glafs  of  Madeira,  the  juice  of  half  a good  lemon, 
and  fome  vinegar.  This  is  an  exceeding  good  way  of  drefling 
them,  and  will  agree  with  the  moft  delicate  ftomach. 

Cucumbers  flowed. 

PARE  them  ; {lice  them  about  the  thicknefs  of  a crown- 
piece  ; ilice  fome  onion  ; fry  them  both,  drain  and  fhake  a 
little  flour  over  them,  put  them  into  a ftew-pan,  with  fome 
good  gravy,  chyan,  fait;  flew  them  till  tender. — Or,  they  may 
be  flewed  in  their  own  liquor,  without  being  fried  ; chyan  and 
fait. — Or,  take  out  the  feeds,  quarter  the  cucumbers,  flew 
them  till  clear,  in  fome  boiled  gravy  ; mix  a little  flour  with 
fome  cream,  a very  little  white  wine,  white  pepper  pounded  : 
boil  it  up. 

Forced  Cucumbers. 

MAKE  a flit  down  the  fide,  take  out  the  feeds;  fill  the  cu- 
cumbers with  forced-meat  that  has  been  boiled  ; tie  them  up 
with  packthread,  fry  them ; {few  them  in  rich  gravy,  chyan, 
fait,  a little  pounded  cloves  ; mix  a little  flour  in  a little  gravy 
to  thicken  with  ; boil  all  together. 

French  Beans  flewed. 

BOIL  them,  put  to  them  a little  cream,  boiled  gravy,  if 
there  is  any,  pepper,  fait,  abit  of  butter  mixed  with  fome  flour; 
boil  it  up. 

A Ragout  of  French  Beans. 

DO  not  fplit  them,  but  cut  them  in  two  ; fry  and  drain 
them,  (hake  over  a little  flour  ; put  to  them  fome  good  gravy, 
an  onion,  a little  pounded  cloves,  chyan,  and  fait;  fome  ketch- 
up ; boil  this  up,  fliaking  it;  take  out  the  onion. 

Mujhrooms  flewed  white. 

WIPE  fome  large  buttons,  boil  them  up  quick  in  a little 
water  ; put  to  them  fome  cream,  a piece  of  butter  mixed  with 
a little  flour,  fome  pounded  mace,  a little  chyan  and  fait;  boil 
this  up,  fhaking  them. 

Mujhrooms  flewed  brown. 

CLEAN  them,  flew  them  in  fome  good  gravy  thickened 
with  a little  flour,  add  a little  chyan,  fait,  and  nutmeg. 

A Ra-* 
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A Ragout  of  Mufhrooms. 

PEEL  large  mufhrooms,  and  fcrape  the  infide;  broil  them  ; 
when  a little  brown,  put  them  into  fome  gravy  thickened  with 
a little  flour,  a very  little  Madeira,  fait,  and  chyan ; a little 
juice  of  lemon  : boil  thefe  together. 

Mujhroom  Loaves. 

WASH  feme  fmall  buttons,  boil  them  a few  minutes  in  a 
little  water  ; put  to  them  a little  cream,  a bit  of  butter  rolled 
in  flour,  fait,  and  pepper;  boil  this  up,  and  fill  fome  fmall' 
Dutch  loaves  ; if  they  are  not  to  be  had,  fmall  French  rolls 
will  do,  the  crumb  taken  out,  but  not  near  fo  well  as  the 
loaves. 

Peafe  flowed. 

THE  peafe  muft  be  very  young,  and  frefii  gathered  ; take 
about  a quart,  put  them  into  a fmall  ftew-pot,  with  a bunch 
of  fweet  herbs,  fome  parfley  cut  very  fine,  a quarter  of  a pint 
of  boiling  water,  fome  fait,  nutmeg,  and  a little  lump  of  fugar, 
cover  them  very  clofe,  and  let  them  flew  very  gently  half  an 
hour,  then  pour  in  a quarter  of  a pint  of  good  cream,  and  let  it 
boil  up. 

j The  French  Way  of  dr  effing  Peafe. 

TO  a quart  of  peafe  cut  two  cabbage-lettuces  fmall  (fome 
prefer  Silefia)  cut  a large  Spanifh  onion,  or  two  fmall  ones, 
into  very  thin  dices,  put  them  into  a very  fmall  ftew-pot,  with 
half  a pint  of  water,  fome  fait,  a little  pepper,  a little  mace 
beat  fine,  and  fome  grated  nutmeg,  cover  them  very  clofe,  and 
flew  them  a quarter  of  an  hour,  then  put  in  a fpoonful  of  ketch- 
up, a quarter  of  a pound  of  butter  rolled  in  flour,  (hake  the 
faucepan  well  round  ; and  when  the  peafe  are  enough,  turn 
them  into  the  difh.  It  is  proper  for  a fide  difh. 

Peafe  and  Lettuce  fiewed. 

BOIL  the  peafe,  drain  them  ; dice  and  fry  the  lettuce  ; put 
them  into  fome  good  gravy  ; fhake  in  a little  flour,  add  chyan 
and  fait,  a very  little  fhred  mint  ; boil  this  up,  fhaking  it. 

Dried  Artichoke  Bottoms  fricaffeed. 

PUT  them  into  warm  water  for  two  or  three  hours,  chang- 
ing the  water;  put  a piece  of  butter  into  fome  cream,  ftir  it 

Z 2 over 


340  THE  LADY’s  ASSISTANT. 

over  the  fire  till  melted  ; put  in  the  bottoms,  with  a little  fait, 
and  white  pepper  ; give  them  a boil  or  two. 

Fried  Artichoke  Bottoms. 

IF  dried,  lay  them  in  water  as  above,  flour  and  fry  them  ; 
pour  over  melted  butter. — Or,  put  the  yolk  of  an  egg,  boiled 
hard,  in  the  middle  of  each  bottom. 

Another  Way. 

CUT  the  artichokes  in  pieces,  take  off  the  chokes,  let  them 
boil  a little;  then  take  then  off,  and  foak  them  in  vinegar; 
fhake  fome  pepper  and  fait  over  them;  beat  up  an  egg,  and  dip 
them  in  ; flour,  and  fry  them  in  boiling  lard.  Serve  them  with 
crifped  parfley. 

Artichokes  with  white  Sauce. 

BOIL  the  artichokes,  take  off  the  leaves  and  choke,  put 
them  into  a ftew-pan,  with  butter  and  parfley,  feafoned  with 
fait  and  pepper;  thicken  it  with  the  yolk  of  an  egg. 

A Ragout  of  Artichoke  Bottoms. 

LET  them  lie  in  water  as  before  dire£ted  ; put  to  them  fome 
good  gravy,  mufhroom  ketchup  or  powder,  chyan,  fait;  thicken 
with  a little  flour  : boil  thefe  together. 

Chardoons  fried. 

BOIL  them  in  fait  and  water,  dip  them  in  batter  ; fry 
them  ; ferve  them  with  melted  butter. 

Chardoons  Jlewed. 

BOIL  them  as  above;  tofs  them  up  in  a little  gravy,  fome 
ketchup,  chyan,  and  fait ; thicken  with  a bit  of  butter,  mixed 
with  a little  flour  ; a little  juice  of  lemon. 

Chardoons  with  Cheefe. 

STRING  and  cut  them  an  inch  long,  put  them  into  a 
faucepan  with  red  wine,  feafoned  with  pepper  and  fait,  flew 
them  till  they  are  tender,  put  in  a piece  of  butter  rolled  in 
flour,  and  when  of  a proper  thicknefs,  pour  them  into  a difli ; 
fqueeze  the  juice  of  an  orange  into  the  fauce,  and  ferape  over 
them  fome  Parmefan  or  Cheshire  cheefe,  and  then  brown  them 
with  a cheefe-iron,  but  , not  of  too  high  a colour. 


Fricajfee 


THE  LADY’s  ASSISTANT.  341 

Fricaffee  of  Skirrets. 

BOIL  the  roots  till  tender,  blanch  them,  cut  them  in  pieces; 
put  feme  cream,  a bit  of  butter  rolled  in  flour,  a little  chyan, 
fait,  and  nutmeg,  into  a ftew-pan  ; boil  it  up  ; put  in  the  fkir- 
rets,  let  them  juft  heat  through. 

Afparagus  Loaves. 

BOIL  fome  afparagus  ; referve  a few  whole,  cut  fhort ; 
chop  the  remainder,  but  not  too  fmall  ; put  to  them  fome 
cream,  a bit  of  butter  mixed  with  a little  flower,  chyan,  fait, 
and  nutmeg  ; boil  this  up  ; fill  the  loaves,  ftick  in  the  afpara- 
gus that  were  left. 

A Ragout  of  Afparagus. 

WHEN  they  are  feraped  and  cleaned,  cut  the  prime  part; 
walh  a head  or  two  of  endive,  and  a lettuce,  cut  them  rather 
fmall  ; fry  them  till  almoft  dry  in  good  butter,  with  a little 
efchalot  chopped  fine  ; fhake  in  fome  flour,  ftir  them  about; 
put  in  fome  cullis  or  good  gravy,  pepper,  and  fait;  ftew  all  till 
the  fauce  is  thick  enough. — Garnilh  with  a few  of  the  heads 
of  afparagus  boiled.  ' 

Potatoes  fcolloped. 

WHEN  boiled  (the  mealy  fort  are  beft)  beat  them  fine,  put 
to  them  cream,  the  yolk  of  an  egg,  pepper,  fait,  a piece  of 
butter ; do  not  make  them  too  moift  ; fill  fome  fcollop-fhells, 
fmooth  the  tops  with  the  back  of  a fpoon;  rub  them  over  with, 
a little  yolk  of  egg,  fet  them  in  a Dutch  oven  to  brown  ; they 
will  rife  before  the  fire,  and  if  nicely  done,  are  a pretty  fupper 
difh. 

Potatoes  in  Balls. 

DO  them  as  above;  roll  them  in  balls  with  a little  flour, 
brown  them  in  a common  or  Dutch  oven,  or  fry  them. — Or, 
when  wafhed,  &c.  prefs  them  into  a pint  bafon,  then  turn  this 
out;  brown  it  before  a fire. 

Savoys  forced. 

SCOOP  a little  of  the  heart  from  a favoy  at  the  ftalk  end, 
fill  it  with  forced-meat;  cut  another  in  two;  ftew  thefe  till 
tender,  in  good  gravy  thickened  with  a bit  of  butter  and  flour. 

-The  forced-meat  muft  be  firft  boiled. 
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Cabbage  forced . 

TAKE  a couple  of  fine  young  cabbages,  cut  off  the  outfide 
leaves  of  one,  and  fave  the  heart  for  boiling  ; let  the  leaves  of 
the  other  remain  whole,  but  cut  out  the  heart ; throw  the 
leaves  into  boiling  water,  and  let  it  fcald  till  they  are  pliable, 
then  take  it  out,  and  lay  it  on  a fieve  to  drain  ; boil  the  two 
hearts  of  the  cabbages  very  well ; boil  four  eggs  hard,  take 
out  the  yolks,  and  lay  them  bythemfelves  ; then  chop  the  hearts 
of  the  cabbages,  and  fet  them  by  ; cut  half  a pound  of  veal,  a 
quarter  of  a pound  of  fine  fat  bacon,  mix  them  with  the  chop- 
ped cabbage,  and  then  cut  to  pieces  the  yolks  of  the  eggs  ; 
mix  them  with  pepper,  fait,  and  fome  grated  bread,  and  ftrew 
them  over  the  veal,  cabbage,  and  bacon,  and  put  it  all  into  the 
cabbage  leaves,  and  tie  it  up  ; take  a large  faucepan,  with  a 
gallon  of  ftrong  broth  ; put  in  the  cabbage,  and  let  it  boil  till 
it  is  quite  done.  Sauce — good  gravy. 

Cabbage  Lettuce  forced. 

TAKE  a middling  cabbage  lettuce,  cut  the  ftalk  flat  at  the 
bottom,  half-boil  it,  and  let  it  be  well  drained  from  the  water, 
parboil  it,  cut  out  the  heart,  but  let  the  outfide  leaves  be 
whole  ; cut  the  heart  into  little  pieces,  put  it  into  a faucepan 
with  a jbiece  of  butter,  nutmeg,  fait,  and  pepper,  fome  crumbs 
of  bread,  and  the  yolk  of  a hard  egg  cut  final),  mix  it  all  to- 
gether, and  when  it  is  quite  hot,  put  it  into  the  middle  of  the 
lettuce,  which  is  left  whole  ; tie  it  up,  and  fry  it  till  it  is 
enough  ; then  take  it  up,  untie  it,  but  firft  put  fome  ftewed 
peafe,  or  afparagus  cut  like  peafe,  and  fiewed,  into  the  difti  ; 
put  the  lettuce  in  the  middle,  the  peafe  or  afparagus  round  it., 
and  between  fome  artichoke-bottoms  fried  and  cut  in  two. 

Red  Cabbage  fiewed. 

TAKE  a fine  red  cabbage,  cut  it  into  thin  flices  crofs- 
ways,  and  then  into  fmall  bits  ; put  them  into  a ftew-pan, 
with  a pint  of  rich  gravy,  a pound  of  faufages,  and  three  or 
four  flices  of  ham  or  b(acon  ; cover  the  ftew-pan  down  clofe  ; 
fet  it  on  a moderate  fire,  let  it  ftand  half  an  hour,  then  unco- 
ver it ; feum  off  the  fat,  (hake  in  fome  flour,  put  in  two  fpoon- 
fuls  of  vinegar,  and  cover  it  up;  fet  it  on  again,  and  let  it  flew 
four  or  five  minutes  longer ; take  out  the  faufages,  and  pour 
the  reft  over  it, 
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T 0 make  Sour  Croat. 

T AKE  fome  fine  hard  white  cabbage?,  cut  them  very  fmall ; 
have  ready  a tub,  according  to  the  quantity  which  is  to  be 
done  ; put  the  cabbages  into  the  tub  : to  every  four  or  five 
cabbages  throw  in  a handful  of  fait;  when  they  are  all  putin. 
Jay  on  them  a very  heavy  weight,  to  prefs  them  down  as  flat 
as  poflible  ; throw  a cloth  on  them,  and  lay  on  the  cover  ; let 
them  ftand  a month,  when  they  may  be  ufed,  but  they  will 
keep  twelve  months  ; it  muff  be  always  kept  clofe  covered  : a 
few  car ra way- feeds  pounded  fine,  and  thrown  in,  make  it  eat 
well.  The  way  to  drefs  it,  is  with  a fine  piece  of  fat  beef 
flawed . 

Cauliflower-ftalks,  and  cabbage-ftalks,  peeled  and  cut  down, 
and  done  in  the  fame  manner,  are  very  good. 

2 ~he  true  German  Way  of  making  Sour  Croat,  or  Sour 

Cabbage. 

TAKE  white  cabbages,  and  clean  them  v/ell  from  all  the 
green  and  fuperfluous  leaves;  cut  through  the  middle,  and  take 
the  hearts  out;  cut  and  flice  the  cabbages  as  fmall  as  poflible, 
but  cut  them  no  longer  than  they  are  perfe£tly  nice  and  fine. 
Rub  the  infide  of  the  cafk  well  with  yeaft,  it  will  help  to  four 
the  cabbage,  and  prevent  the  fait  liquor  from  running  out. 
When  there  is  a quantity  cut  (not  all  which  is  to  be  done), 
fpread  it  upon  a dry  table,  fait  it  moderately,  and  roll  it  well. 
Do  not  pull  too  much  at  a time,  as  it  cannot  be  worked  thro’ 
fufficiently  ; ftrew  a little  coriander-feed  over  it,  if  agreeable. 
Put  it  into  the  calk,  and  prefs  it  down  very  hard  ; repeat  this 
till  the  calk  is  quite  full  ; cover  it  with  vine-leaves,  put  a dry 
cloth  over  them,  and  leave  it  till  next  morning,  then  put  on 
the  head  of  the  calk  over  the  leaves  and  cloth,  and  put  a very 
heavy  weight  upon  it,  to  keep  it  quite  clofe.  O&ober  is  the 
proper  time  to  do  it ; it  will  be  fit  to  eat  in  two  months. 
When  the  cabbage  is  taken  out  to  drefs,  be  careful  to  take  off 
all  that  looks  whitilh  ; it  is  not  good  till  it  begins  to  grow 
yellow  ; the  deeper  the  cabbage  lies,  the  finer  and  better  it 
will  be.  When  what  is  wanted  is  taken  out  for  one  d refling, 
cover  the  cabbage  with  vine-leaves,  as  long  as  they  can  be  got, 
and  when  they  fail,  with  a dry  cloth.  Take  great  care  the 
fait  liquor  does  not  run  out,  if  it  does,  the  cabbage  will  infal- 
libly fpoil.  Boil  the  cabbage  with  a good  deal  of  butte  r in  a 
weli-tinn’d  veffel ; put  no  more  water  than  jult  enough  to 
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cover  it,  with  a fheet  of  paper  over  it,  and  let  it  boil  till  fuffi- 
ciently  done. 

To  keep  Cabbage  Lettuce. 

AT  the  latter  end  of  the  feafon,  take  fome  very  dry  fand, 
and  cover  the  bottom  of  a barrel  made  on  purpofe  ; then  put 
in  the  lettuces  lo  as  not  to  touch  each  other  ; there  muft  not 
be  above  two  rows  laid  one  upon  another  ; cover  them  well 
with  fand,  and  fet  them  in  a dry  place  ; be  very  careful  the 
frofl:  does  not  come  at  them  : the  lettuce  muft  not  be  cut,  but 
pulled  at  the  root. 


PICKLES. 

Always  ufe  ftone  jars  for  hot  pickles,  as  vinegar  will 
. penetrate  through  all  earthen  veflels,  ftone  and  glafs  ex- 
cepted. Never  let  the  hand  touch  the  pickle,  but  tie  a pickle- 
fpoon  to  every  jar. 

To  pickle  Cucumbers. 

THE  fmall  long  fort  are  the  beft ; let  them  be  frefh  gather- 
ed. Pull  oft'  the  blofloms,  do  not  rub  them;  pour  over  them 
a ftrong  brine  of  fait  and  water,  boiling  hot ; cover  them  clofe, 
jet  them  ftand  all  mght ; the  next  day  ftir  them  gently,  to  take 
otF  the  fand  ; drain  them  on  a fteve,  and  dry  them  with  a cloth  : 
make  a pickle  with  the  beft  white  wine  vinegar,  ginger,  pepper 
long  and  round,  garlic,  if  not  difliked  ; when  the  pickle  boils, 
throw  in  the  cucumbers,  cover  them,  make  them  boil  up  as 
quick  as  poftible  for  three  or  four  minutes;  put  them  into  a 
jar  with  the  pickle,  and  cover  them  very  clofe  ; when  cold, 
put  in  a fprig  of  dill,  the  feed  downward.  They  will  be  ex-  . 
ceedingly  crifp  and  green  done  in  this  manner;  but  if  they  do 
not  look  quite  fo  green  as  they  ihould,  boil  up  the  pickle  again 
the  next  day,  and  pour  it  oh  the  cucumbers  immediately. 

Another  Way. 

PUT  them  in  a ftone  jar;  take  as  much  fpring-water  as 
will  cover  them  : to  every  gallon  of  water,  put  as  much  fait  as 
will  bear  an  egg  ; make  it  boiling  hot,  and  pour  it  upon  the 
cucumbers;  cover  them  with  a woollen  cloth,  and  over  that  a 
pewter  difl}  i tie  then*  down  clofe,  and  let  them  ftand  twenty- 
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four  hours,  then  take  them  out,  lay  them  upon  a cloth  and  dry 
them;  wipe  the  jar  clean,  put  in  the  cucumbers,  with  a little 
dill  and  fennel;  then  takefome  vinegar;  to  -..very  three  quarts, 
put  in  one  quart  of  fpring-water,  till  there  is  enough  to  cover 
them  ; put  in  a little  bay  fait,  and  a little  white  fait ; to  every 
gallon  of  pickle  put  one  nutmeg  cut  in  quarters,  a quarter  of 
an  ounce  of  cloves,  and  the  fame  of  mace,  a quarter  of  an 
ounce  of  whole  pepper,  and  a large  race  of  ginger  diced  : boil 
thefe  all  up  together;  pour  the  pickle  boiling  hot  upon  the 
cucumbers,  and  cover  them  as  before.  Let  them  {land  two 
days,  then  cover  them  again  ; if  they  are  not  green,  boil  them 
ao-ain,and  when  cold,  cover  them  with  a bladder  and  leather: 
keep  pickles  always  clofe  covered,  and  under  the  pickle;  a 
•wooden  fpoon,-  with  holes  in  it,  is  the  belt  thing  to  take  them 
out  with. 

N.  B.  Obferve  not  to  boil  the  fpice,  but  to  pour  the  boiling 
vinegar  over  it. 

Sliced  Cucumbers. 

PARE  them,  and  dice  them  a little  thicker  than  for  the 
table  ; put  them  into  a cullender,  with  a handful  of  fait ; the 
next  day  dry  them,  put  them  into  ajar  with  diced  onion,  and 
horfe-radifh  in  layers.  Make  a pickle  with  white  wine  vinegar, 
mace,  cloves,  nutmeg  diced,  and  whole  pepper  ; boil  this  half 
an  hour,  and  pour  it  on  the  cucumbers  immediately : if  they 
are  to  look  as  if  frefh  cut,  ufe  double  diftilled  vinegar;  but 
they  eat  quite  as  well  with  white-wine  vinegar. 

Onions.  - ' 

PEEL  fmall  onions  into  fait  and  water  ; fhift  them  once  a 
day  for  three  days,  then  fet  them  over  the  tire  in  milk  and  wa- 
ter till  ready  to  boil  ; dry  them  ; pour  over  them  the  following 
pickle  when  boiled,  and  cold — Double  dillilled  vinegar,  fait, 
mace,  a bay- leaf  or  two;  they  will  not  loo^t  white  with  any 
other  vinegar. 

Mujhrooms. 

PU  1 fome  buttons  into  milk  and  water,  wipe  them  from  it 
with  a piece  of  flannel,  and  throw  them  into  fpring-water  and 
fait;  boil  fome  fait  and  water,  put  in  the  buttons,  boil  them 
up  four  or  five  minutes;  drain  them  quick  ; cover  them  clofe 
between  two  cloths,  and  dry  them  well  ; boil  a pickle  of  dou- 
ble diftilled  vinegar  and  mace;  when  cold,  put  in  the  buttons; 
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pour  oil  on  the  top  : they  fhould  be  put  into  fmall  gaffes  as 
they  do  flot  keep  well  after  they  are  opened.  I always  have 
them  look  as  white  as  poflible  done  in  this  manner,  and  keen 
the  year  round.  ^ 

N.  B.  Some  boil  them  in  milk,  which  is  a very  good  way. 

Walnuts. 

PUT  a hundred  of  large  double  nuts  into  a ftone  jar  ; take 
four  ounces  of  black  pepper,  one  ounce  of  Jamaica  pepper, 
two  ounces  of  ginger,  one  ounce  of  cloves,  one  pint  ofmuftard- 
feed,  a head  or  two  of  garlic,  four  handfuls  of  fait  ; bruife  the 
fpice  and  the  muftard-feed,  and  boil  them  in  vinegar  fufficient 
to  cover  the  nuts  ; when  cold  put  it  to  them  : two  days  after 
boil  up  the  pickle;  pour  it  to  the  nuts  immediately;  cover 
them  clofe:  repeat  it  three  days. 

Another  Way. 

TO  a hundred  of  walnuts  put  half  a pound  of  whole  black 
pepper,  a quarter  of  a pound  of  race  ginger  diced  thin,  half  a 
pound  of  flour  of  muftard,  a handful  of  the  tops  of  garlic  ; fill 
the  jar  with  vinegar;  cover  it  clofe  with  a bladder:  as  the 
vinegar  waftes  fill  up  the  jar. 

N.  B.  According  to  the  firfl:  receipt,  they  are  not  fit  to  eat 
under  fix  or  eight  months:  to  the  latter  (which  is  the  beft) 
twelve  months  : but  they  are  then  exceedingly  good,  and 
never  turn  either  black  or  foft,  which  they  always  do  when 
done  firfl  in  fait  and  water. 

To  pickle  Walnuts  to  look  Green. 

TAKE  the  largell  double  walnuts,  pare  them  very  thin,  and 
put  them  into  a tub  of  fpring  water  as  they  are  pared,  put  to 
them,  if  two  or  three  hundred  of  nuts,  a pound  of  bay-falt  ; 
leave  them  in  the  water  four-arid-twenty  hours,  then  put  them 
into  a flone  jar,  a layer  of  vine- leaves  and  a layer  of  walnuts  ; 
fill  it  up  with  cold  vinegar,  and  when  they  have  flood  all  night, 
pour  the  vinegar  from  them  into  a copper,  with  a good  quan- 
tity of  bay-falt,  fet  it  upon  the  fire  aiWUet  it  boil,  then  pour  it 
hot  on  the  nuts;  tie  them  ovet  with  a woollen  cloth,  and  let 
them  ftand  a week,  then  pour  that  pickle  from  them,  rub  the 
nuts  clean  with  a piece  of  flannel,  and  put  them  again  into  the 
jar  with  vine-leaves  as  before  mentioned  ; boil  frefh  vinegar  ; 
to  every  gallon  of  vinegar,  four  or  five  pieces  of  ginger,  a quar- 
ter of  an  ounce  of  cloves,  a nutmeg  fliced,  a quarter  of  an 
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ounce  of  mace,  the  fame  of  whole  black  pepper  ; pour  the  vi- 
negar boiling  hot  upon  the  walnuts,  and  cover  them  with  a 
woollen  cloth  ; let  it  (land  four  or  five  days,  and  repeat  the 
fame  four  or  five  times  ; when  the  vinegar  is  cold,  put  in  half 
a pint  of  mu  (lard -feed,  a flick  of  horfc-radifh  fl  iced , tie  them 
down  clofe  with  a bladder,  and  then  with  a leather;  they  will 
be  fit  to  eat  in  three  weeks;  if  they  are  defigned  to  be  kept, 
the  vinegar  mull  not  be  boiled,  but  then  they  will  not  be  ready 
under  fix  months. 

French  Beans. 

FOUR  over  them  a boiling  hot  brine,  cover  them  clofe ; the 
next  day  drain  and  dry  them  ; pour  over  them  a boiling  hot 
pickle  of  white  wine  vinegar,  Jamaica  peppe’",  and  black  pep- 
per, a little  mace  and  ginger  ; repeat  this  for  two  or  three  days, 
j or  till  they  look  green. 

Mangoes  of  Melons  or  Cucumbers. 

POUR  ovpr  them  fait  and  water  boiling  hot;  the  next  day 
dry  them  ; cut  a piece  out  of  the  fide,  fcrape  out  the  feed  very 
clean  ; fill  them  with  garlic,  Icraped  horfe-radifb,  and  muftard- 
feed  ; put  in  the  piece,  and  tie  it  in  clofe,  then  pour  over  them 
boiling-hot  vinegar  : in  two  or  three  days  boil  up  the  vinegar, 
with  pepper,  cloves,  and  ginger  ; throw  in  the  mangoes  ; boil 
them  up  quick  for  a few  minutes  ; put  them  into  a jar  ; cover 
them  clofe  : the  melons  fhould  be  final  1 ; the  cucumbers  large. 
If  they  are  not  green  enough,  boil  the  vinegar  again. 

Another  Way  to  pickle  H.angoes. 

TAKE  out  the  feeds  of  either  melons  or  cucumbers,  wipe 
them  quite  dry,  fiil  them  with  muftard-feed,  a little  garlic, 
two  cloves  of  efchalot,  nutmeg  and  ginger  fliced,  fome  mace, 
whole  pepper,  and  cloves,  with  a little  fait ; then  tie  or  few  on. 
the  piece,  put  them  into  a jar  with  cold  vinegar  (enough  to 
cover  them)  and  a good  quantity  of  made  muftard,  a handful 
of  lalt,  and  two  or  three  bay-leaves  ; let  them  ftand  nine 
days,  then  boil  up  the  pickle,  and  pour  it  on  the  mangoes  ; on 
the  third  day  boil  it  up  again,  and  pour' it  on  the  mangoes,  let 
them  ftand  tube  C'  id,  and  then  tic  them  down  clofe.  if  they 
are  liked  green,  they  muft  be  done  juft  before  they  are  ufed  : 
put  them  into  a brafs  or  bell  metal  pot,  and  let  them  feald 
over  the  fire  till  they  are  of  a fine  green,  but  be  fure  not  to  let 
them  boil. 
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Garlic  pickled. 

PICK  it  very  clean  ; put  it  over  a brifk  fire  in  fait  and  wa- 
ter, and  boil  it  up  quick  ; drain  and  dry  it : make  a pickle  of 
double-diftilled  vinegar  and  fait,  which  pour  on  boiling  hot : 
repeat  it  the  next  day. 

Nafturtium  Buds. 

AS  foon  as  the  blofloms  are  off  gather  the  little  knobs  ; put 
them  into  cold  fait  and  water;  fhift  them  once  a day  for  three 
days  : make  a cold  pickle  of  white  wine  vinegar,  a little  white 
wine,  efchalot,  pepper,  cloves,  mace,  nutmeg  quartered,  and 
fiorfe-radifh  : put  in  the  buds. 

Barberries. 

PUT  maiden  barberries  into  ajar,  with  a good  quantity  of 
fait  and  water  ; tie  on  a bladder  : when  the  liquor  fcums  over, 
fhift  it. 


Codlins. 

THEY  fhould  be  the  fize  of  a 1 arge  walnut;  or  if  they  are 
much  larger,  they  are  not  the  worfe  : put  vine-leaves  in  the 
bottom  of  a brafs  pan  ; lay  in  the  codlins  ; cover  them  with 
leaves,  then  with  water  : fet  them  over  a gentle^fire  till  they 
will  peel  ; peel  them,  and  put  them  into  the  fame  water,  with 
vine-leaves  at  top  and  bottom  ; cover  them  clofe  over  a flow 
fire  till  they  become  green  : when  they  are  cold  take  off  the  end 
whole,  cutting  it  round  with  a little  knife  ; fcoop  out  the  core, 
fill  the  apple  with  garlic  and  muftard-feed,  put  on  the  bit,  and 
fet  that -end  uppermoft  in  the  pickle  ; which  is  double-diftilled 
vinegar  cold,  with  a little  mace  and  cloves  ; white  wine  vinegar 
will  do. 

Radijh  Pods. 

AS  French  beans. 

Cauliflower. 

PULL  it  into  bunches,  throw  it  for  one  minute  intofpring 
water  and  fait  boiling,  then  into  cold  fpring  water  ; dry  it; 
cover  it  with  double-diftilled  vinegar  : in  a week  put  frefh  vi- 
negar, with  a little  mace  and  nutmeg  : keep  it  clofe  covered. 

Mango  of  Spanijh  Onions. 

PEEL  the  onions,  and  cut  a fmall  round  piece  out  of  the 
bottom,  and  Loop  out  a little  of  the  infides ; put  them  in  fait 
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and  water  three  days,  changing  them  twice  a day  ; then  drain 
them  and  ftuff  them  : firft  put  in  flour  of  muftard-fced,  then 
fome  ginger  cut  fmall,  a little  mace,  and  fome  efchalot  cut 
fmall  ; then  fome  more  muftard,  and  fill  them  up  with  fome 
fc raped  horfe-radifh  ; then  put  on  the  bottom-piece,  tie  it  on 
dole  : make  a ftrong  pickle  of  white  wine  vinegar,  mace, 
ginger,  nutmeg,  fliced  horfe-radifh,  and  fome  fait  : put  in  the 
mangoes,  and  let  them  boil  up  two  or  three  times.  Care  muft 
be  taken  they  are  not  boiled  too  much,  for  they  will  thenlofe 
their  firmnefs,  and  will  not  keep  : put  them  with  the  pickle 
into  ajar.  The  next  morning  boil  up  the  pickle  again,  and 
pour  over  them. 

Mango  of  Peaches. 

TAKE  fome  peaches  of  the  largeft  kind,  when  they  are  full 
grown,  and  are  juft  beginning  to  ripen  ; throw  them  into  fait 
and  water,  with  a little  bay  fait ; let  them  lie  two  or  three  days, 
covered  with  a board,  then  take  them  out,  wipe  them  dry,  and 
with  afharp  pen-knife  cut  them  open  ; take  out  the  ftone;  cut 
fome  garlic  very  fine,  fcrape  a great  deal  of  horfe-radifh,  mix 
a great  deal  of  bruifed  muftard-feed,  a few  bruifed  cloves,  and 
fome  ginger  fliced  very  thin,  and  fill  the  hollow  of  the  peaches 
with  this  ; then  tie  them  round  with  a thread,  and  lay  them 
in  ajar;  throw  in  fome  cloves,  mace,  broken  cinnamon,  and 
a fmall  quantity  of  cochineal;  pour  over  them  as  much  vine- 
gar as  will  fill  the  jar;  to  every  quart  put  a quarter  of  a pint 
j of  the  beft  well-made  muftard,  two  or  three  heads  of  garlic, 
fome  fliced  ginger,  fome  cloves,  mace,  and  nutmeg ; mix  the 
pickle  well  together,  and  pour  it  over  the  peaches  ; tie  them 
clofe  with  a bladder  and  leather.  They  will  foon  be  fit  to 
eat. 

White  plumbs  may  be  done  in  the  fame  manner. 

Po  pickle  Grapes. 

LET  the  grapes  be  at  their  full  growth,  but  not  ripe,  cut 
them  in  fmall  bunches  ; put  them  in  a ftone  jar,  with  vine- 
leaves  between  every  layer  of  grapes,  till  the  jar  is  full ; then 
take  as  much  fpring-water  aswill  be  enough  to  cover  the  grapes 
and  leaves  : as  it  heats,  put  in  as  much  fait  as  will  make  it  a 
brine  ftrong  enough  to  bear  an  egg,  let  it  be  half  bay  fait  and 
half  common  fait:  when  it  boils,  fcum  it;  run  it  through  a 
flannel  bag,  and  let  it  ftand  to  fettle  ; by  the  time  it  is  cold  it 
will  be  quite  fettled  ; ftrain  it  again  through  the  bag,  and  then 

pour 
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pour  it  into  the  jar  to  the  grapes,  which  mud  be  well  covered; 
fill  the  jar  with  vine-leaves,  then  tie  it  over  with  a double 
cloth,  and  fet  a plate  upon  it ; let  it  Hand  two  days,  then  take 
off  the  cloth,  pour  away  the  brine,  and  take  out  the  leaves  and 
the  fruit,  and  lay  them  between  two  cloths  to  dry  ; then  take 
two  quarts  of  vinegar,  one  quart  of  fpring-water,  and  one 
pound  of  coarfe  fugar  ; let  it  boil  a little  while,  fcum  it  very 
clean  as  it  boils ; let  it  Hand  till  it  is  quite  cold  ; wipe  the  jar 
very  clean  and  dry,  put  fome  frefh  vine-leaves  at  the  bottom, 
between  every  bunch  of  grapes,  and  on  the  top,  then  pour  and 
ftrain  the  pickle  on  the  grapes  ; Jill  the  jar  ; let  the  pickle  be 
above  the  grapes  ; tie  on  a thin  piece  of  board  in  a bit  of  flan- 
nel, lay  it  on  the  top  of  the  grapes  to  keep  them  under  the 
pickle:  tie  them  down  with  a bladder,  and  then  a leather : 
always  keep  them  under  the  pickle. 


To  pickle  Suckers  before  the  Leaves  are  hard. 

TAKE  the  fuckers,  and  pare  off  all  the  hard  ends  of  the 
leaves  and  {talks;  fcald  them  in  fait  and  water,  and  when  they 
are  cold  put  them  into  glafs  bottles,  with  two  or  three  blades 
of  large  mace,  and  a nutmeg  diced  thin;  fill  them  with  diffilled 
vinegar. 

To  pickle  Suckers. 

TAKE  the  young  fut  :ers,  peel  off  the  leaves  till  the  white 
bottom  appears  ; fcrape  them  as  quick  as  can  be,  to  prevent 
their  turning  black;  take  out  all  the  choke  clean  with  the 
point  of  a filver  knife,  and  throw  them  as  they  are  done  into 
vinegar  ; boil  them  in  it  a quarter  of  an  hour,  with  fome  mace, 
a few  cloves,  and  a little  fait : put  a few  bay-leaves  into  the 
jar  or  glafs  they  are  kept  in. 

The  green  fort  are  belt,  as 
be  taken  out. 


they  have  no  choke  which  need 


Beet  Root. 

BOIL  it  till  tender,  peel  it,  and  if  agreeable,  cut  it  into 
fhapes  ; pour  over  it  a hot  pickle  of  white-wine  vinegar,  a lit- 
tle ginger,  pepper,  and  horfe-radifli  diced. 


Tc  pickle  Red  Cabbage. 

TAKE  two  red  cabbages,  half  a peck  of  French  beans,  fix 
fticks,  with  fix  cloves  of  garlic  tied  on  each  of  them,  and  two 
cauliflowers;  wadi  them  well,  and  give  them  one  boil;  drain 

o them 
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them  on  a fieve,  and  lay  them  out  by  every  Angle  leaf  on  a 
table  or  drefler,  put  them  in  the  fun,  or  in  a flow  oven,  to  dry, 
and  let  them  be  as  dry  as  it  is  poflible. 

The  Pickle. 

Take  half  a pound  of  muftard-feed,  wafli  and  lay  it  to  dry, 
when  it  is  very  dry,  bruife  half  of  it;  take  a quarter  of  a pound 
of  ginger,  cut  it  in  pieces,  fait  it,  and  let  it  ftand  a week ; take 
an  ounce  of  pepper,  with  a gallon  of  the  belt  vinegar,  and  a 
handful  of  fait,  boil  them,  and  let  them  ftand  till  they  are  cold; 
lay  in  ajar  a row  of  cabbage,  a row  of  beans,  and  cauliflowers, 
and  throw  between  every  row  the  muftard-feed,  fome  Jamaica 
pepper,  fome  black  pepper.,  fome  ginger  ; mix  an  ounce  of  tur- 
meric powdered,  put  in  by  degrees  alfo  the  muftard-feed  which 
was  not  bruifed,  pour  over  the  vinegar  when  all  the  other  in- 
gredients are  in  ; cover  over  the  jar  with  bladder  and  leather 
as  ufual.  It  is  better  the  iecond  year  than  the  nrft. 

Lemons. 

THEY  fhould  be  fmall,  and  thick  rind  ; rub  them  with  a 
piece  of  flannel,  flit  them  in  four  parts,  a little  above  half  way 
dawn,  but  not  through  to  the  pulp  ; nil  the  flits  hard  with 
fait,  let  them  upright  in  a pan,  let  them  ftand  four  days,  or 
longer  if  the  fait  is  not  melted;  turn  them  three  times  a day 
in  their  own  liquor  till  they  are  tender  : make  a pickle  of  rape 
vinegar,  the  brine  from  the  lemons,  Jamaica  pepper  and  gin- 
ger ; boil  and  feum  it;  when  cold  put  it  to  the  lemons,  with 
two  ounces  of  muftard-feed,  three  cloves  of  garlic  : this  is  fuf- 
ficient  for  fix  lemons. 

Indian  Pickle,  or  Peccalillo. 

TAKE  white  cabbage  quartered,  cauliflower,  cucumbers, 
melons,  apples,  French  beans,  plumbs;  all  or  any  of  thefe: 
lay  them  on  a hair  fieve,  ftrew  over  a large  handful  of  fait,  fet 
them  in  the  fun  for  three  or  four  days,  or  till  very  dry  : put 
them  into  a ftone  jar  with  the  following  pickle — Put  a pound 
of  race-ginger  into  fait  and  water,  the  next  day  ferapeand  flice 
it,  fait  it,  and  dry  it  in  the  fun  ; flice,  fait,  and  dry  a pound'^of 
garlic  : put  thefe  into  a gallon  of  vinegar,  with  two  ounces  of 
long  pepper,  half  an  ounce  of  turmeric,  a quarter  of  a pound 
of  muftard-feed  bruifed  ; ftop  the  pickle  clofe,  then  prepare 
the  cabbage,  &c.  If  the  fruit  is  put  in  it  muft  be  green. 

N.  B.  The  jar  need  never  be  emptied,  but  put  in  the  things 
as  they  come  into  feafon,  adding  frefh  vinegar. 

Afparagus , 


s 
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Afparagus. 

SCRAPE  them,  and  cut  off  the  prime  part  at  the  ends  ; 
wipe  them,  and  lay  them  carefully  in  a gallipot,  pour  vinegar 
over  them,  let  them  lie  in  this  ten  days,  or  a fortnight ; boil 
fome  frefh  vinegar,  pour  it  on  them  hot ; repeat  this  till  they 
are  a good  colour,  covering  them  clofe:  add  mace  and  a little 
nutmeg.  They  do  very  well  in  a made-difh,  when  afparagus 
Is  not  to  be  had  ; but  when  they  are  ufed  lay  them  a little 
while  in  warm  water. 

To  pickle  Quinces. 

TAKE  half  a dozen  quinces,  cut  them  all  to  pieces,  and 
put  them  in  an  earthen  pot,  with  a gallon  of  water,  and  two 
pounds  of  honey  ; mix  all  thefe  together,  and  then  put  them 
into  a kettle  to  boil  leifurely  half  an  hour  ; {train  the  liquor 
into  an  earthen  pot,  and  when  it  is  cold  wipe  the  quinces  clean, 
and  put  them  into  it.:  they  mult  be  covered  very  clofe  ; and 
they  will  keep  all  the  year. 

To  pickle  Samphire. 

TAKE  the  famphi’.e  that  is  green,  lay  it  in  a clean  pan  ; 
throw  two  or  three  handfuls  of  fait  over  it,  and  cover  it  with 
fpring- water : let  it  lie  twenty-four  hours;  then  put  it  into  a 
large  brafs  faucepan  ; throw  in  a handful  of  fait  ; cover  it  with 
good  vinegar  ; cover  the  pan  clofe,  and  fet  it  over  a very  flow 
fire : let  it  ftand  till  it  is  juft  green  and  crifp,  then  take  it  off, 
for  if  it  is  foft  it  is  fpoiled  ; put  it  into  a jar  and  cover  it  clofe  j 
when  it  is  cold  tie  it  down. 

Elder -fooots,  in  Imitation  of  Bamboo. 

TAKE  the  largeft  and  youngeft  of  the  elder  {hoots,  which 
fprout  out  in  the  middle  of  May  : the  middle  ftalks  are  the  moft 
tender,  and  likewife  are  the  largeft j but  thole  which  are  fmall 
are  not  worth  doing.  Peel  off  the  outward  {kin,  and  lay  them 
in  a {Irons;  brine  of  fait  and  water  all  night,  then  dry  them,  in  a 
cloth,  every  piece  by  itfelf.  Make  the  pickle  half  white-wine 
and  half  beer  vinegar  : to  each  quart  of  pickle  put  one  ounce 
of%’hite  pepper,  an  ounce  of  ginger  fticed,  a little  mace,  and  a 
little  whole  Jamaica  pepper  ; boil  the  fpice  in  the  pickle,  and 
pour  it  hot  upon  the  (hoots  ; flop  them  clofe  immediately,  and 
fet  the  jar  before  the  fire  : let  it  ftand  two  hours,  turning  it 
often. 

It  is  a good  way  to  green  pickles  : if  they  are  not  green, 
boil  them  two  or  three  times,  and  pour  it  on  boiling  hot. 

To 
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T o pickle  green  Almonds. 

BOIL  vinegar  according  to  the  quantity  which  is  to  be 
pickled  } put  into  it  fait,  mace,  ginger,  Jamaica  and  white 
pepper  ; put  it  into  a jar,  and  let  it  ftand  till  it  is  cold  ; then 
put  the  almonds  to  the  liquor,  and  let  it  cover  them  : take  care 
to  fcum  the  vinegar  before  the  fpices  are  put  into  it. 

To  pickle  Rider -buds. 

TAKE  elder-buds  when  they  are  the  fize  of  hop-buds,  make 
a ftrong  brine  of  fait  and  water,  and  put  them  in  for  nine  days  ; 
flir  it  two  or  three  times  a day  ; put  them  into  a brafs  pan, 
cover  them  with  vine-leaves,  and  pour  the  water  on  them  that 
they  came  out  of ; fet  them  over  a flow  fire  till  they  are  quite 
green  ; then  make  a pickle  for  them  of  allegar  *,  a little  mace, 
a few  efchalots,  and  fome  iliced  ginger  ; boil  them  two  or  three 
minutes,  and  pour  them  upon  the  buds:  tie  them  down,  and 
keep  them  in  a very  dry  place. 

Capers. 

CAPERS  are  the  flower- buds  of  a fmall  fhrub,  preferved  in 
pickle  : the  tree  which  bears  them  is  called  the  caper  fhrub  or 
bufh  : it  is  common  in  the  weftern  parts  of  Europe  : we  have 
them  in  fome  gardens,  but  the  principal  place  for  pickled  ca- 
pers is  at  Toulon  : we  have  fome  from  Lyons,  but  they  are 
flatter;  and  lefs  firm  ; and  fome  come  from  Majorca,  but  they 
2re  fait  and  difagreeable : the  fineft-flavoured  are  from  T oulon. 
They  gather  the  buds  from  the  blofToms  before  they  open,  then 
fpread  them  upon  the  floor  in  a room  where  no  fun  enters,  then 
let  them  lie  till  they  begin  to  wither  ; they  then  throw  them 
into  a tub  of  fharp  vinegar;  and  after  three  days  they  add  a 
quantity  of  bay-lalt : when  this  is  diflolved,  they  are  fit  for 
packing  for  fale,  and  are  fent  to  all  parts  of  Europe. 

The  fineft  capers  are  thofe  of  a moderate  fize,  firm,  and  clofe, 
and  fuch  as  have  the  pickle  highly  flavoured  : thofe  that  are 
ibft,  flabby,  and  half-open,  are  of  little  value.  • 

Olives. 

OLIVES  are  the  fruits  of  trees,  which  grow  wild  in  the 
warmer  parts  of  Europe  : we  have  them  in  fome  of  our  gar- 
dens ; but  with  us  they  will  not  ripen  to  any  perfe&ion. 

I here  are  three  kinds,  the  Italian,  Spaniflh,  and  French  : 


* Made  from  four  a!e. 
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we  have  them  therefore  of  various  fizes  and  flavours : fomc 
prefer  one,  and  fome  the  other. 

The  fine  fallad  oil,  as  has  been  before  mentioned,  is  made 
from  this  fruit,  for  which  purpofe  they  are  gathered  ripe  ; but 
for  pickling  they  are  gathered  when  half-ripe,  at  the  latter  end 
of  June  : they  are  put  into  frefh  water  to  foak  for  two  days; 
after  this  they  throw  them  into  lime-water,  in  which  fomc 
pearl-afties  have  been  diflolved  : they  lie  in  this  liquor  fix-and- 
thirty  hours  ; then  they  are  thrown  into  water  which  has  had 
bay-falt  diflolved  in  it  : this  is  the  laft  preparation,  and  they 
are  fent  over  to  us  in  this  liquor : they  are  naturally  as  they 
grow  on  the  tree  very  bitter,  and  therefore  require  all  thefe 
preparations  to  bring  them  to  their  fine  flavour.  To  fome 
olives  they  add  a fmall  quantity  of  effence  of  fpices,  which  is 
an  oil  drawn  from  cloves,  nutmeg,  cinnamon,  coriander,  and 
fweet  fennel  feed  diftilled  together  for  that  purpofe  : twelve 
drops  are  enough  for  a bufhel  of  olives:  fome  prefer  them  fla- 
voured with  this  eflence,  but  others  like  them  beft  plain. 

To  pickle  Capficum  Pods. 

GATHER  the  pods,  with  the  ftalks  on,  before  they  turn 
red  : cut  a flit  down  the  fide  with  a pen-knife,  and  take  out 
all  the  feeds,  but  as  little  of  the  meat  as  poflible  ; lay  them  in 
a ftrong  brine  for  three  days,  changing  it  every  day  ; then  take 
them  out,  lay  them  on  a cloth,  and  lay  another  over  them  till 
they  are  quite  dry  ; boil  vinegar  enough  to  cover  them,  put 
into  it  fome  mace  and  nutmeg  beat  fmall  : put  the  pods  into 
a glafs  or  jar,  and  when  the  liquor  is  cold,  pour  it  over,  then 
tie  a bladder  and  leather  over  them. 

To  pickle  Purjlain  Stalks. 

WASH  the  ftalks,  and  cut  them  in  pieces  fix  inches  long  ; 
put  them  into  water  and  fait,  and  let  them  boil  up  about  a do- 
zen times  ; then  ftrain  the  liquor  from  them  : make  a pickle 
of  ftale  beer,  white-wine  vinegar,  and  fait : when  they  are  cold 
put  them  in  and  cover  them  clofe. 

To  pickle  Fennel. 

TAKE  fome  fpring- water,  and  when  it  boils  put  in  the  fen- 
nel tied  in  bunches,  with  fome  fait ; do  not  let  it  boil,  but 
when  it  is  of  a fine  green  dry  it  on  a cloth  ; when  it  is  cold 
put  it  in  a glafs,  with  fome  nutmeg  and  mace,  fill  it  with  cold 

vinegar. 
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vinegar,  and  put  a bit  of  green  fennel  at  top  ; cover  it,  as  other 
pickles,  with  a bladder  and  leather. 


PIES. 

Cruft  for  raifed  Pies. 

PUT  four  pounds  of  butter  into  a kettle  of  water,  with 
three  quarters  of  a pound  of  rendered  beef  fuet ; boil  it 
two  or  three  minutes,  pour  it  on  twelve  pounds  of  flour,  work 
this  into  a pretty  ftiff  pafte,  pull  it  into  lumps  to  cool  : raife 
the  pie.  Ufe  the  fame  proportions  for  all  raifed  pies,  accord- 
ing to  the  fize  that  is  wanted,  and  bake  them  in  a hot  oven. 

Puff  Pafte. 

RUB  as  much  butter  into  fome  flour  as  poflible,  without  its 
feeling  at  all  greafy  ; it  mult  be  rubbed  in  quite  fine  ; put 
water  to  make  it  a nice  light  pafte,  roll  it  out,  ftick  bits  of 
butter  all  over  it,  flour  it,  roll  it  up  again  : do  this  three 
times.  This  is  proper  for  meat  pies. 

Short  Cruft. 

RUB  fome  butter  and  flour  together,  full  fix  ounces  of 
butter  to  eight  of  flour  ; mix  it  up  with  as  little  water  as  pofli- 
ble, fo  as  to  have  it  a ftiffifh  pafte  5 beat  it  well,  roll  it  thin. 
This  is  the  beft  cruft  for  all  tarts  that  are  to  be  eat  cold,  and 
for  preferved  fruit.  A moderate  oven.  An  ounce  and  a half 
of  Lifted  fugar  may  be  added. 

Sugar  Cruft. 

HALF  a pound  of  flour,  half  an  ounce  of  lifted  fugar  ; 
work  this  with  a little  cream,  and  about  two  ounces  of  butter, 
into  a ftiff  pafte  ; roll  it  very  thin  : when  the  tarts  are  made, 
rub  the  white  of  an  egg  (firft  beaten)  over  thenvwith  a feather: 
Lift  fugar.  A moderate  oven. 

A Pafte  to  be  baked  or  fried. 

TAKE  flour  according  to  the  quantity  of  pafte  which  is  to 
be  made,  and  mix  it  with  fome  powder-fu:  ar,  ns  much  fugar 
as  flour  i melt  fome  butter  very  frnoolh,  with  fome  grated  le- 
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mon-peel,  and  an  egg  well  beat ; mix  up  thefe  ingredients  till 
they  are  a firm  pafte  : bake  it,  or  fry  it. 

Beef  Dripping  clarified  for  Cruft. 

BOIL  it  in  water  a few  minutes  ; let  it  ftand  till  cold  ; it 
will  come  oft  in  a cake:  it  makes  good  cruft  for  the  kitchen. 

Beef  Steak  Pie. 

RUMP  fteaks  are  the  beft  : feafon  them  with  pepper  and 
fait,  moft  pepper ; puff  pafte  top  and  bottom  : water  to  fill 
the  difh.  \ 

Beef  Olive  Pie. 

MAKE  the  olives  as  directed  in  the  receipt  for  making  beef 
_*•  olives  i put  them  into  puff  pafte  top  and  bottom  ; fill  the  pie 
With  water  : when  baked  pour  in  fome  rich  gravy. 

A cormnon  Veal  Pie. 

AS  the  other  two. 

A rich  Veal  Pie. 

CUT  fteaks  from  a loin,  a neck,  a fillet,  or  a breaft  ; fea- 
fon them  with  pepper,  fait,  nutmeg,  a very  little  pounded 
cloves  ; flice  two  fweetbreads,  feafon  them  in  the  fame  man- 
ner ; lay  puff  pafte  round  the  difli  half  an  inch  thick,  then  the 
meat,  yolks  of  eggs  boiled  hard,  and  oyflers  at  the  top  ; fill  it 
with  water  ; cover  it  : when  it  is  taken  out  of  the  oven,  pour 
in  at  the  top,  through  a funnel,  fome  good  boiled  gravy, 
thickened  with  a little  cream  and  flour,  and  boiled  up'. 

Veal  Olive  Pie. 

MAKE  the  olives  as  directed  in  the  receipt  for  making  veal 
olives;  put  them  into  a cruft  ; fill  the  pie  with  water:  when 
baked,  pour  in  fome  boiled  gravy,  thickened  with  a little  cream 
and  flour  boiled  together.  It  is  a very  good  pie. 

Calf’s  Head  Pie. 

CUT  half  a calf’s  head  (firft  parboiled)  into  thin  flices, 
feafon  with  pepper  and  fait ; lay  it  into  a cruft,  with  a little 
good  gravy,  fome  forced- meat  balls,  and  the  yolks  of  eggs 
boiled  hard  ; bake  it  about  an  hour  and  a half,  then  cut  off  the 
lid  ; thicken  fome  good  gravy  with  a little  flour;  add  fome 
oyfters  : ferve  it  without  a lid. 

It  may  be  ferved  with  the  lid  on. 


A French 


THE  LADY’s  ASSISTANT.  357 

A French  Pie. 

LAY  a puff  pafte  half  an  inch  thick  at  the  bottom  of  a deep 
<3i(h  or  a mould  ; lay  forced- meat  round  the  fide  of  the  di(h  ; 
cut  fome  fweetbreads  in  pieces,  three  or  four,  according  to  the 
fize  the  pie  is  intended  to  be  ; lay  them  in  firft,  then  fome  ar- 
tichoke bottoms  cut  into  four  pieces  each,  then  fome  cocks- 
combs (or  they  may  be  omitted)  a few  truffles  and  morells, 
fome  afparagus  tops,  and  frefh  mufhrooms,  if  to  be  had,  yolks 
of  eggs  boiled  hard,  and  forced-meat  balls  ; feafon  with  pepper 
and  fait ; almoft  fill  the  pie  with  water,  cover  it,  bakp  it  two 
hours  : when  it  comes  from  the  oven  pour  in  fome  rich  veal 
gravy,  thickened  with  a very  little  cream  and  flour. 

Mutton  or  Grafs  Lamb  Pie. 

TAKE  the  fat  and  fkin  from  a loin,  cut  it  into  (leaks,  fea- 
fon them  well  with  pepper  and  fait ; almoft  fill  the  dj(h  with 
water  : puff  pafte  top  and  bottom. 

Houfe  Lamb  Steaks. 

MAKE  a nice  pie  with  the  fame  ingredients. 

Venifon  Pajiy. 

BONE  a neck  and  bread  of  venifon,  feafon  them  well  with 
pepper  and  fait,  put  them  into  a pan,  with  part  of  a neck  of 
mutton  diced  and  laid  over  them,  a glafs  of  red  wine;  cover 
them  with  a coarfe  pafte,  bake  it  an  hour  or  two,  bake  it  in  a 
puff-pafte  ; add  a little  more  feafoning  and  the  gravy  from  the 
meat;  let  the  cruft  at  the  bottom  be  half  an  inch  thick,  the 
top  cruft  thicker.  If  the  pafty  is  to  be  eat  hot,  pour  a rich 
gravy  into  it  when  it  comes  from  the  oven ; if  cold,  that  is  not 
neceffary  : ornament  the  lid  as  it  is  liked.  The  bread  and 
fhoulder  makes  a good  pafty  : it  may  be  baked  in  railed  cruft. 
If  the  meat  is  not  to  be  very  tender,  three  hours  will  bake  a 
middle-fized  pafty  very  well,  and  mere  of  the  flavour  of  the 
venifon  is  retained  than  if  firft  baked. 

A Pork  Pie 

IS  made  in  the  fame  manner  as  beef  or  mutton  pie, 

A Chejhire  Pork  Pie. 

SKIN  a loin  of  pork,  and  cut  it  into  (leaks  ; feafon  it  with 
fait,  nutmeg,  and  pepper  : make  a good  cruft  ; lay  a layer  of 
pork,  then  a layer  of  pippins  pared  and  cored,  and  a little  fu- 
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gar,  enough  to  fweeten  the  pie,  and  then  another  layer  of  pork  : 
put  in  half  a pint  of  white  wine,  lay  fome  butter  on  the  top, 
and  clofe  your  pie  : if  your  pie  be  large,  it  will  take  a pint  of 
white  wine, 

A Hare  Fie. 

SEASON  a hare  (when  cut  into  pieces)  with  nutmeg,  pep- 
per, and  fait ; jug  it  with  half  a pound  of  butter  : it  muft  do 
above  an  hour,  clofe  covered,  in  a pot  of  boiling  water  : make 
forced-meat,  to  which  add  the  liver  bruifed,  and  a glafs  of  red 
wine;  let  it  be  high  feafoned,  lay  it  round  the  infideof  araifed 
cruft,  putin  the  hare  when  cool,  and  add  the  gravy  that  comes 
from  it,  with  fome  more  rich  gravy  ; put  on  the  lid,  bake  it 
two  hours. 

A Rabbit  Pie  to  be  eat  hot. 

TAKE  a couple  of  young  rabbits,  and  cut  them  into  quar- 
ters ; take  a quarter  of  a pound  of  bacon,  and  bruife  it  to 
pieces  in  a marble  mortar,  with  the  livers,  fome  pepper,  fait,  a 
little  mace,  and  fome  parfley  cut  fmall,  fome  chives,  and  a few 
leaves  of  fweet  bafil : when  thefe  are  all  beaten  fine,  make  the 
pafte,  and  cover  the  bottom  of  the  pie  with  the  feafoning  ; then 
put  in  the  rabbits;  p#und  fome  more  bacon  in  a mortar,  mix 
with  it  fome  frefh  butter,  and  cover  the  rabbits  with  it,  and 
over  that  iay  fome  thin  flices  of  bacon;  put  on  the  lid,  and 
fend  it  to  the  oven  ; it  will  take  two  hours  baking:  when  it 
is  done  take  oft'  the  lid,  takeout  the  bacon,  and  feum  off"  the 
fat : if  there  is  not  gravy  enough  in  the  pie,  pour  in  fome  rieft 
mutton  or  veal  gravy  boiling  hot. 

A common  GooJ'e  Pie. 

MAKE  a raifed  cruft,  quarter  the  goofe,  feafon  it  well,  lay 
• it  into  the  cruft,  half  a pound  of  butter  at  the  top  cut  intcx 
pieces;  lay  on  the  lid  ; bake  it  gently. 

A rich  Goofe  Pie. 

BONE  a goofe  and  fowl,  feafon  them  very  well  ; put  the 
fowl  into  the  goofe,  and  fome  forced-meat  into  the  fowl;  put 
thefe  into  a raifed  cruft,  fill  the  corners  with  a little  forced- 
meat  ; cut  half  a pound  of  butter  into  pieces,  Which  lay  on 
the  top;  cover:  , bake  it  v/ell.  Goofe  pic  is  eat  cold. 
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Giblet  Pie. 

CLEAN  the  giblets  very  well ; -put  all  but  the  liver  into 
a faucepan,  with  fome  water,  a little  whole  pepper,  an  onion, 
a little  fait,  and  a bunch  of  fvveet  herbs  ; let  them  ftew  till 
tender,  clofe  covered  ; lay  a puff  pafte  in  the  difh  ; then  a rump 
fteak  peppered  and  falted  ; then  the  giblets  feafoned,  with  the 
liver ; add  the  liquor  they  were  ftewed  in,  clofe  the  pie ; bake 
it  about  two  hours  ; when  it  is  drawn  pour  in  the  gravy  : the 
fteak  may  be  omitted. 

A Dutch  Pie 

MAY  be  made  as  either  of  the  goofe  pies,  omitting  the 
/owl  j or  with  puli'  palle, 

A common  Chicken  Pie. 

CUT  a chicken  or  two  into  pieces  ; feafon  high  with  pep- 
per and  fait;  puff  pafte  at  the  bottom  of  the  difh  : ftick  on  the 
chicken  here  and  there  a bit  of  butter  ; fill  the  difh  with  wa- 
ter, cover  it ; bake  it  in  a moderate  oven.  It  may  be  made 
richer  by  putting  in  gravy  inftead  of  water. 

A rich  Chicken  Pie. 

LAY  a puff  pafte  at  the  bottom  of  the  difh,  and  upon  that 
round  the  fide  a thin  layer  of  forced-meat.  Seafon  high  with 
pepper  and  fait  two  fmall  chickens  cut  into  pieces  ; put  fome 
of  the  pieces  into  the  d i flu ; then  a fweetbread  or  two  cut  into 
piece  , and  well  feafoned,  a few  truffles  and  morells,  fome  ar- 
tichoke bottoms  cut  each  into  four  pieces,  then  the  remainder 
of  the  cmckens,  fome  forced-meat  balls,  yolks  of  eggs  boiled 
hard,  chopped  a little,  and  ftrewed  over  the  top,  a little  water; 
cover  the  pie:  when  it  comes  from  the  oven  pour  in  a rich 
gravy,  thickened  with  a little  flour  and  butter.  If  agreeable, 
add  to  the  pie  frefh  mufhrooms,  afparagus  tops,  and  cocks- 
combs. 

N.  B.  The  chickens  are  very  excellent  larded  with  bacon, 
and  fluffed  with  fweet  herbs,  pepper,  nutmeg,  and  mace  ; they 
are  only  then  flit  down,  and  laid  into  the  pie. 

Pigeon  Pie. 

SEASON  the  pigeons  extremely  well,  infide  and  out,  put 
a bit  of  butter  into  each  ; lay  them  in  the  difh  on  a puff  pafte, 
the  breads  downwards,  the  gizzards  and  livers  all  together  in 
the  middle  of  the  difh  3 put  in  fome  water,  clofe  the  pie,  bake 
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it  well  ; pour  in  fome  good  gravy  when  it  comes  from  the 
oven.  A good  rump-fteak  under  the  pigeons  is  a great  addi- 
tion. 

A rich  Pigeon  Pie. 

LAY  puff  pade  at  the  bottom  of  the  diflr,  feafon  the  pigeons 
high  ; fluff  the  craws  with  forced-meat ; lay  them  in  the  difh, 
the  breads  downward  ; fill  all  the  fpaces  with  forced-meat 
balls,  yolks  of  eggs  boiled  hard,  afparagus  tops,  artichoke- 
bottoms  cut  into  pieces;  cover  it  and  bake  it  well  : when  it 
comes  from  the  oven  pour  in  fome  rich  gravy.  Stuffing  the 
craws  may  be  omitted,  and  every  other  addition  but  forced- 
meat  balls  and  hard  eggs. 

I 

A Vermicelli  Pie. 

TAKE  four  pigeons,  feafon  them  with  a little  pepper  and 
fait,  fluff  them  with  a piece  of  butter,  a few  crumbs  of  bread, 
and  a little  parfley  cutfmall  ; butter  a deep  earthen  difh  well, 
and  then  cover  the  bottom  of  it  with  two  ounces  of  vermicelli ; 
make  a puff  pafte,  roll  it  pretty  thick,  and  lay  it  on  the  difh  ; 
then  lay  in  the  pigeons,  the  breads  downward  : put  a thick 
lid  on  the  pie,  and  bake  it  in  a moderate  oven  ; wh<?n  it  is 
enough,  take  a difh  proper  for  it  to  be  fent  to  table  in,  and 
turn  ti  e pie  on  it.  The  vermicelli  is  then  on  the  top,  and 
looks  very  pretty. 

A Shropjhire  Pie. 

.MAKE  fome  good  puff  pade,  let  the  fide  crud  be  thick  ; 
cut  two  rabbits  into  pieces,  two  pounds  of  fat  pork  cut  into 
little  pieces  ; feafon  them  with  pepper  and  fait,  cover  the  did} 
with  crud,  lay  in  the  rabbits,  and  mix  the  pork  with  them  ; 
take  the  livers  of  the  rabbits,  parboil  and  bruife  them  in  a mor- 
tar, with  a little  fat  bacon,  fomefweet  herbs,  and  a few  oyfters  ; 
feafon  them  with  pepper,  fait,  and  nutmeg;  mix  tbefe  up  with 
the  yolk  of  an  egg  into  balls,  lay  them  into  different  parts  of 
the  pie,  with  fome  artichoke  bottoms  cut  into  pieces,  and  fome 
cocks-combs,  a fmall  nutmeg  grated,  half  a pint  of  red  wine, 
and  half  a pint  of  water:  bake  it  an  hour  and  a half  in  a quick 
oven. 

Ham  and  Chicken  Pie. 

CUT  feme  dices,  not  too  thin,  from  a ham  that  has  been 
boiled,  pepper  them,  lay  them  at  the  bottom  cf  a. difh,  on  a 
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good  puff  pafte,  about  half  an  inch  thick;  feafon  a fowl  (fir  ft 
cut  into  four  quarters)  with  a good  deal  of  pepper,  but  a little 
fait ; lay  on  the  top  fome  hard  yolks  of  eggs,  a few  truffles  and 
morells,  and  cover  all  with  fome  more  fliced  ham  peppered; 
fill  the  difh  with  gravy;  cover  it;  let  the  cruft  be  pretty 
thick  ; bake  the  pie  well,  and  add  to  it  fome  rich  gravy  when 
it  is  taken  out  of  the  oven.  If  to  be  eat  cold  omit  the  gravy« 

<£o  make  a Torkjhire  Chriftmas  Pie. 

MAKE  a good  ftanding  cruft,  the  wall  and  bottom  muft  be 
Very  thick  ; then  take  a turkey  and  bone  it,  a goofe,  a fowl,  a 
partridge,  and  a pigeon;  feafon  them  well — Take  half  an 
ounce?  of  cloves,  half  an  ounce  of  black  pepper,  beat  fine  toge- 
ther, two  large  fpoonfuls  of  fait;  flit  the  fowls  all  down  the 
back,  and  bone  them;  put  the  pigeon  into  the  partridge, 
the  partridge  into  the  fowl,  the  fowl  into  the  goofe,  and 
the  goofe  into  the  turkey,  which  muft  be  a very  large  one; 
feafon  them  all  well  firft,"  and  lay  them  in  the  cruft ; cafe  a 
hare,  wipe  it  with  a clean  cloth,  joint  it  and  cut  it  to  pieces, 
feafon  it  apd  lay  it  clofe  on  one  fide;  on  the  other  fide  wood- 
cocks, or  any  fort  of  game  : let  them  be  well  feaf  >ned  and  laid 
clofe  ; put  four  pounds  of  butter  into  the  pie,  and  lay  on  a 
very  thick  lid  : it  muft  have  a very  hot  oven,  and  will  take  four 
hours  baking. 

The  cruft  will  take  a buffiel  of  flour. 

Partridge  Pie  to  he  eat  hoi. 

TAKE  three  brace  of  full-grown  partridges,  let  them  be 
trufled  in  the  fame  manner  as  a fowl  for  boiling  ; put  into  a 
marble  mortar  fome  efchalots,  and  fome  parfley  cut  fmall,  the 
livers  of  the  partridges,  and  twice  the  quantity  of  bacon  ; beat 
thefe  together,  and  feafon  them  with  pepper,  fait,  and  a blade 
or  two  of  mace  : when  thefe  are  all  pounded  to  a pafte,  add  to 
them  fome  frefti  mufhrooms,  then  raife  the  cruft  for  the  pie,  and 
cover  the  bottom  of  it  with  the  feafoning  ; then  lay  in  the 
partridges,  but  no  fluffing  in  them  ; put  the  remainder  of  the 
leifoning  about  the  fides  and  between  the  partridges  ; then 
ftrew  over  them  fome  pepper  and  fait,  and  a little  mace,  fome 
efchalots,  fome  frefh  mufhrooms,  and  a little  bacon,  beat  fine 
in  a mortar ; lay  a layer  of  it  over  the  partridges,  and  fome 
thin  dices  of  bacon  ; put  on  the  lid.  It  will  take  two  hours 
and  a half  baking : when  it  is  done  take  off  the  lid  and  the 
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flices  of  bacon,  and  fcum  off  the  fat ; put  in  a pint  of  rich  veal 
gravy,  and  fqueeze  in  the  juice  of  an  orange. 

Partridge  Pie  io  be  eat  cold. 

TAKE  fix  or  eight  young  partridges,  trufs  and  beat  the 
breaffs  very  flat,  finge  and  broil  them  upon  a ftove  over  a very 
clear  charcoal  fire ; when  they  are  cold  lard  them  ; beat  fome 
bacon  in  a mortar,  and  mix  it  with  the  livers,  fcalded  and 
bruited  ; put  fome  of  this  into  the  partridges  ; then  make  a 
feafoning  with  fome  fweet  herbs,  pepper,  fait,  nutmeg,  mace, 
and  fome  lemon-peel  fhred  very  fine  : make  a raifed  cruft  for 
the  pie,  and  lay  upon  it  a little  of  the  fluffing  of  the  livers  of 
the  partridges,  over  that  a little  of  the  feafoning,  and  then  lay 
in  the  partridges;  drew  fome  of  the  feafoning  over  them,  then 
pur  among  them  fome  bits  of  butter,  and  a little  bacon  cut 
very  fine,  with  a few  leaves  of  fweet- bafil,  two  or  three  bay- 
leaves,  and  a few  frefh  truffles  : lay  thefe  amongft  the  par- 
tridges, and  over  them  a few  very  thin  flices  of  bacon  ; put  on 
the  lid,  and  fend  it  to  the  oven  : it  will  take  three  hours  bak- 
ing, after  which  it  muft  ftand  to  be  cold.  This  is  the  right 
french  partridge  pie. 

A IVoodcock  Pie  to  be  eat  cold. 

THIS  pie  is  made  very  much  like  the  partridge,  only  the 
entrails  are  made  ufe  of*  when  the  woodcocks  are  picked,  put 
the  entrails  by,  and  trufs  them  as  for  roafting;  make  the  breaft- 
bone  flat,  and  broil  them  over  fome  clear  charcoal  : when  they 
are  cold  lard  them  all  over,  then  pound  fome  bacon  in  a mar- 
ble mortar,  mix  it  with  the  livers  of  the  woodcocks,  which 
aifo  bruife,  with  two  or  three  leaves  of  fweet-bafil  ; cut  the 
entrails  very  fmall,  and  mix  them  with  the  other  feafoning  ; 
raife  the  pie;  lay  at  the  bottom  fome  of  the  ftuffing,  and  put 
the  reft  into  the  birds,  putting  between  them  fome  pounded 
bacon  and  frefh  butter  mixed  together,  with  a very  little  mace, 
pepper,  and  fait  : when  the  pie  is  almoft  filled,  take  a cutlet, 
cut  quite  round  a fillet  of  veal,  and  over  that  iome  flices  of 
bacon,  cut  very  thin  ; then  put  on  the  lid  : it  firould  ftand 
three  or  four  hours,  according  to  the  quantity  or  birds  : when 
it  comes  out  of  the  oven  fet  it  to  cool. 

The  French  are  very  fond  of  thefe  cold  pies  ; and  indeed 
they  are  excellent.  A pigeon  pie  made  after  this  manner,  the 
otoreons  larded  and  fluffed,  is  very  good.  x 
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FISH  PIES, 

'Turbot  Pie. 

WHEN  the  turbot  is  wafhed,  parboil  it,  and  feafon  it  with 
a little  pepper,  fait,  cloves,  mace,  nutmeg,  and  fweet  herbs 
cut  fine  : when  the  pafte  is  made  lay  in  the  turbot,  with  fome 
yolks  of  eggs  boiled  hard,  a whole  onion  (which  muft  be  taken 
out  whenlhe  pie  is  baked)  ; lay  a great  deal  of  frefh  butter  on 
the  top,  and  clofe  it  up.  It  is  good  cold  or  hot, 

Salmon  Pie. 

MAKE  a good  puff  pafte,  and  lay  it  at  the  bottom  of  a difh  ; 
take  fome  of  the  middle  part  of  a lalmon  and  cut  it  into  fmall 
pieces  ; feafon  them  with  pepper,  fait,  cloves,  and  mace  ; lay 
fome  butter  upon  the  pafte,  then  a layer  of  falmon,  and  then 
fome  more  butter,  till  it  is  full  : make  a forced-meat  with  an 
eel  chopt  fine,  fome  hard  eggs,  two  or  three  anchovies,  fome 
marrow,  and  fweet  herbs,  a little  grated  bread,  and  a few 
oyfters,  fome  pepper,  fait,  and  fpice  : make  fome  gravy  with 
the  liquor  the  eels  were  boiled  in:  put  on  the  lid. 

Sole  Pie. 

TAKE  two  pounds  of  eels,  boil  them  tender,  pick  the  flefh 
from  the  bones,  put  the  bones  into  the  liquor  the  eels  were 
boiled  in,  with  a blade  of  rnace,  and  fait;  let  them  boil  till 
there  is  only  a quarter  of  a pint  of  liquor,  then  ftrain  it ; cut 
the  flefh  of  the  eel  very  fine,  with  a little  lemon-peel  cut  fmall, 
a little  fait,  pepper,  and  nutmeg,  a few  crumbs  of  grated 
bread,  parfley  cut  fine,  and  an  anchovy  ; mix  a quarter  of  a 
pound  of  butter  and  lay  it  in  the  difh  ; cut  the  meat  from  a 
pair  of  large  foies,  and  take  off  the  fins  ; lay  it  on  the  forced- 
meat,  then  pour  in  the  liquor  the  eels  were  boiled  in,  and  clofe 
the  pie.  A turbot-pie  may  be  made  the  fame  way.  The 
bones  fhould  be  boiled  with  a little  fpice,  to  make  gravy  to  put 
into  it. 

Carp  Pie. 

SCALE,  gut,  and  wafh  a brace  of  carp  very  clean  ; take  a 
large  eel,  fxin  it,  boil  it  a little,  and  mince  it;  mix  it  with 
fweet  herbs,  and  the  yolks  of  hard  eggs,  fome  anchovies,  and 
7,  pint  of  oyfters  cut  very  frnall ; feafon  with  pepper,  fait,  mace  ; 

cloves. 


364.  THE  LADY’s  assistant; 

cloves,  and  a little  ginger,  half  a pound  of  butter,  and  the 
yolks  of  five  hard  eggs;  work  all  together  like  a pafte;  fluff 
the  carp  with  this  forced-meat,  and  put  them  into  the  pie ; favc 
the  liquor  the  eel  was  boiled  in,  put  in  the  eel  bones,  a little 
mace,  whole  pepper,  an  onion,  fome  fweet  herbs,  and  an  an- 
chovy ; boil  it  till  there  is  about  a pint,  ftrain  it,  and  add  to 
it  a quarter  of  a pint  of  white  wine,  and  a lump  of  butter  rolled 
in  flour ; boil  it  up,  and  pour  fome  of  it  into  the  pie  ; if  there 
is  any  forced-meat  left  after  fluffing  the  carp,  make  it  into 
balls,  and  put  it  into  the  pie.  Warm  the  reft  of  the  liquor  j 
and  pour  into  it  when  it  is  taken  out  of  the  oven. 

Tench  Pie. 

LAY  at  the  bottom  of  the  difii  a layer  of  butter,  then  grate 
in  fome  nutmeg,  with  pepper,  fait,  and  mace;  lay  in  the  tench, 
cover  them  with  fome  butter,  and  pour  in  fome  red  wine  and 
a little  water,  then  put  on  the  lid  ; when  it  comes  from  the 
even,  pour  in  melted  butter,  with  fome  gravy  in  it, 

Trout  Pie. 

TAKE  a brace  of  trout,  and  lard  them  with  eels  ; raife  the 
cruft,  and  lay  a layer  of  frefh  butter  at  the  bottom  ; then  make 
a forced-meat  of  trout,  mufhrooms,  truffles,  morells,  chives, 
and  frefh  butter;  feafon  them  with  fait,  pepper,  and  fpice; 
mix  thefe  up  with  the  yolks  of  two  raw  eggs  ; fluff  the  trout 
witfy  this  forced- meat,  lay  them  in  the  pie,  cover  them  with 
butter,  put  on  the  lid,  and  fend  it  to  the  oven  : have  fome 
good  fifh-gravy  ready  to  pour  into  the  pie  when  it  is  baked. 

Eel  Pie. 

CUT  the  eels  into  pieces  ; feafon  them  with  pepper  and 
fait,  a very  little  dried  fage  ; put  them  into  a puff  pafte,  fill 
the  pie  with  water;  butter  it  well. 

Lohjler  Pie. 

BOIL  a couple  oflobfters,  take  them  out  of  the  (hells ; fea- 
fon them  with  pepper,  mace,  and  nutmeg,  beat  fine ; bruifb 
the  bodies,  and  mix  them  with  fome  oyfters  (if  in  feafon),  cut 
fine  a fmall  onion,  a little  parfley,  and  a little  grated  bread  ; 
feafon  with  a little  fait,  pepper,  fpice,  and  the  yolks  of  two 
ra\V  eggs  ; mgke  this  into  balls  ; then  make  fome  good  pufF 
pale,  butter  the  difh,  lay  in  the  tails,  claws,  and  balls,  covef 
them  with  butter,  pour  in  a little  fifti-cullis  or  gravy,  cover 
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the  pie ; have  a little  fifh-gravy  to  put  into  it  when  it  is  taken 
out  of  the  oven. 

Salt-Fijh  Pie. 

LAY  a fide  of  falt-fifh  in  water  all  night,  and  next  morning 
put  it  over  a fire  in  a pan  of  water  till  it  be  tender  ; drain  it, 
and  lay  it  on  the  drefler,  take  off  all  the  fkin,  and  pick  the 
meat  clean  from  the  bones  : mince  it  final],  take  the  crumb  of 
two  French  rolls  cut  in  dices,  and  boil  it  with  a quart  of  new 
milk  : break  your  bread  very  fine  with  a fpoon,  put  it  to  your 
minced  falt-filh,  with  a pound  of  melted  butter,  two  fpoonfuls 
of  minced  parfiey,  half  a nutmeg  grated,  a little  beaten  pepper, 
and  three  tea-fpoonfuls  of  muftard  : mix  all  well  together, 
make  a good  cruft,  and  lay  all  over  your  difh,  and  cover  it  up : 
bake  it  an  hour. 

Flounder  Pie. 

GUT  and  wafh  fome  flounders  clean,  dry  them  in  a cloth, 
juft  boil  them,  cut  off  the  meat  clean  from  the  bones,  lay  a 
good  cruft  over  the  difh,  and  lay  a little  butter  on  the  bottom, 
and  on  that  the  fifh;  feafon  with  pepper  and  fait  to  your 
mind  : boil  the  bones  in  the  water  your  fifh  was  boiled  in, 
with  a little  bit  of  horfe-radifh,  a little  parfley,  a very  little  bit 
of  lemon-peel^  and  a cruft  of  bread  : boil  it  till  there  be  juft 
enough  liquor  for  the  pie,  then  ftrain  it,  and  put  it  into  your 
pie:  put  on  the  top  cruft,  and  bake  it. 


PATTIES. 

Meat  Patties. 

THE  tins  fhould  be  about  the  fize  of  a fmall  tea-cup,  but 
not  fo  deep  ; lay  puff  pafte  at  the  bottom,  put  in  feme 
forced-meat,  and  cover  it  with  puff  pafte  ; bake  them  a right 
brown,  turn  them  out  ; five  or  feven  make  a fide- difh. 

Or, 

ADD  to  the  forced-meat  a little  veal,  or  chicken  minced, 
and  a fpoonful  or  two  of  gravy. 

Or, 
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, Or, 

MINCE  either  veal  or  cold  chicken,  a little  fuet,  a few 
fprigs  of  parfley  ; feafon  with  pepper,  fait,  and  nutmeg;  (hake 
this  over  the  fire  with  fome  veal  gravy,  a fpoonful  or  two  of 
cream,  a little  flour  : fill  the  patties,  which  make  in  the  fol- 
lowing manner. — Lay  puff  pafte  into  the  tins,  rolled  not  too 
thick,  mould  them  neatly  round  the  edge,  with  no  top  cruft, 
bake  them  ; fill  this  cruft  juft  as  it  is  going  to  table. 

Fifth  Patties. 

TAKE  a male  carp  which  has  a milt,  a tench,  and  a filver 
eel  ; boil  them  a little  : take  half  a dozen  oyfters,  half-ftew 
them,  pick  the  flefti  from  the  bones  of  the  filh,  and  beat  it  to- 
gether in  a mortar,  with  the  milts  of  the  filh,  fome  mace,  and 
fome  white  wine;  mix  them  well  together  : make  fome  rich 
puff  pafte,  line  the  tins  with  it,  then  put  in  the  forced-meat, 
with  one  oyfter  and  a bit  of  butter;  put  on  the  lid,  and  bake 
them. 

% 

Oyfter  Patties. 

TAKE  fix  large  oyfters,  and  a fine  filver  eel,  pick  the  meat 
from  the  bones,  beat  it  in  a marble  mortar,  with  fome  pepper, 
fait,  two  cloves,  and  as  much  mountain  wine  as  will  foften 
it ; make  fome  good  puff  pafte,  take  one  of  the  oyfters,  wrap 
it  up  in  the  forced-meat,  and  put  to  it  a piece  of  butter;  dole 
the  patties,  and  bake  them. 

Lalfter  Patties. 

BREAK  the  lobfters  after  they  are  boiled,  take  the  meat 
from  the  (hells,  pull  the  meat  and  cl^ws  into  threads  with  a 
fork,  bruife  their  bodies  very  fine,  take  a piece  of  butter;  mix 
all  together,  and  put  them  into  rich  butter,  or  rich  puff  pafte, 
then  fry  them. 

Fried  Patties. 

TAKE  fome  veal,  according  to  the  quantity  that  are  to  be 
made,  cut  it  very  fmall;  take  fix  oyfters  cut  fmall,  and  fome 
crumbs  of  bread  ; mix  the  oyfter-liquor  with  the  bread,  and  a 
little  fait ; when  the  ingredients  are  well  mixed,  put  them  into 
aftew-pan,  with  a piece  of  butter,  and  ftir  them  for  three  or 
four  minutes  over  the  fire  ; make  fome  very  good  puff'  pafte, 
roll  it  out,  and  cut  it  in  little  bits,  the  fize  of  half  a crown, 
fome  round,  fquare,  and  three-cornered  ; put  a little  of  the 
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forced-meat  upon  them,  and  turn  them  up  at  the  edges,  to  keep 
the  meat  and  gravy  in  ; feton  a frying-pan  full  of  hog  s lard, 
and  fry  them  ; it  mull  be  boiling  hot. 


PUDDINGS. 
boiled  puddings. 

IF  the  pudding  is  to  be  boiled  in  a cloth,  fee  that  it  is  very 
clean,  dip  it  in  hot  water,  and  flour  it  well ; if  in  a bafon* 
butter  it ; always  mix  the  flour  with  a very  little- milk  firftp 
which  will  make  the  pudding  fmooth. 

Beef  Steak  Pudding. 

CUT  a pound  of  fuet  very  fine,  mix  it  well  with  half  a 
quartern  of  flour,  add  fome  fait,  and  mix  it  up  into  a ftiff  cruft 
with  cold  water,  roll  it  out ; beat  fome  rump  fteaks  a little  with 
a rolling-pin,  put  them  into  the  cruft,  tie  it  up  in  a cloth;  fet 
on  a pot  of  water,  and  when  it  boils,  put  in  the  pudding.  If 
it  is  a large  one,  it  will  take  five  hours  ; the  fmalleft  requires 
two  hours.  Mutton  chops  or  pigeons  may  be  drefled  in  the 
lame  manner. 

Veal  Suet  Pudding. 

T AKE  the  crumb  of  a three-penny-loaf  cut  into  flices,  two 
quarts  of  milk,  boiled  and  poured  on  the  bread,  one  pound  of 
veal-fuet,  melted  dov/n  and  poured  in  the  milk;  add  to  thefe 
one  pound  of  currants,  and  lugar  to  the  tafte,  half  a nutmeg, 
fix  eggs,  well  mixed  together  ; if  baked,  butter  the  difh  well. 
This  does  for  baking  or  boiling. 

Cabbage  Pudding. 

TAKE  two  pounds  of  beef-fuet,  as  much  of  the  lean  part  of 
a leg  of  veal ; take  a little  cabbage  and  feald  it,  then  bruife  the 
fuet,  veal,  and  cabbage  together  in  a marble  mortar  ; feafon 
them  with  mace,  nutmeg,  ginger,  a little  pepper,  and  fait  ; 
fome  green  goofeberries,  grapes,  or  barberries — in  winter,  fome 
verjuice;  mix  them  all  well  together,  with  the  yolks  of  four 
or  five  eggs  well  beat  ; wrap  all  up  together  in  a green  cab- 
bage-leaf, tie  it  in  a cloth  ; an  hour  will  boil  it. 
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Suet  Pudding. 

A pound  of  ftiet  fhred,  a quart  of  milk,  four  eggs,  two  tea- 
fpoonfuls  of  grated  ginger,  a little  fait,  and  flour  enough  to 
make  it  a thick  batter  ; boil  it  two  hours  : it  may  be  made  into 
dumplings;  boil  them  half  an  hour. 

A light  Puddingi 

BOIL  a little  nutmeg  and  cinnamon  in  a pint  of  new  milk, 
take  out  the  fpice  ; beat  eight  yolks  and  four  whites  of  eggs, 
a glafs  of  lweet  mountain,  a little  fait  and  fugar  ; mix  a fpoon- 
ful  of  flour  very  fmooth  in  a little  of  the  milk,  then  put  all 
together,  with  the  crumb  of  a halfpenny  roll  grated  ; tie  this 
in  a thick  cloth,  boil  it  an  hour ; ferve  it  with  butter  melted, 
and  wine  and  fugar  poured  over  it. 

Batter  Pudding. 

A pint  of  milk,  four  eggs,  four  fpoonfuls  of  flour,  half  a 
grated  nutmeg,  a little  fait ; tie  the  cloth  very  clofe,  boil  it 
three  quarters  of  an  hour. — Melted  butter. 

N.  B.  Batter  puddings  muft  always  be  tied  clofe  ; bread 
puddings  loofe. 

A Spoonful  Pudding. 

A fpoonful  of  milk,  a little  nutmeg,  ginger,  and  fait,  a 
fpoonful  of  flour,  an  egg  ; mix  it  well  all  together,  and  boil  it 
in  a pudding  difh. 

Hajly  Pudding. 

TAKE  a pint  of  cream,  and  the  fame  quantity  of  milk,  a 
little  fait,  and  fweeten  it  with  loaf  fugar ; make  it  boil;  then 
put  in  fome  fine  flour,  keep  it  conftantly  ftirring  while  the 
flour  is  put  in,  till  it  is  thick  enough,  and  boiled  enough  ; pour 
it  out,  and  flick  the  top  full  of  little  bits  of  butter.  It  may 
be  eat  w'ith  fugar  or  fait. 

Another. 

TAKE  an  egg,  and  break  it  into  fome  flour,  work  it  tip 
to  a ftifF  pafte,  then  mince  it  very  fmall  ; put  on  a quart  of 
milk  to  boil,  put  in  the  minced  pafte,  with  a little  fait,  fome 
beaten  cinnamon,  fugar,  and  a piece  of  butter;  keep  it  ftirring 
all  one  way  till  it  is  thick. 

?> 
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1 To  make  an  Oatmeal  Pudding  after  the  New- England 

Manner . 

TAKE  a pint  of  whole  oatmeal,  fteep  it  in  a quart  of  boiled 
milk  over-night;  in  the  morning  take  half  a pound  of  beef* 
fuet  Hired  fine,  and  mix  with  the  oatmeal  and  milk  fome 
grated  nutmeg,  and  a little  fait,  with  the  yolks  and  whites  of 
three  eggs,  a quarter  of  a pound  of  currants,  a quarter  of  a 
pound  of  raifins,  and  as  much  fugar  as  will  fweeten  it ; ftir  it 
well  together,  tie  it  pretty  clofe,  and  boil  it  two  hours. — Sauce, 
melted  butter. 

Cufiard  Pudding . 

BOIL  a piece  of  cinnamon  in  a pint  of  thin  cream ; a quar- 
ter of  a pound  of  fugar;  when  cold,  add  the  yolks  of  five  eggs 
well  beaten  ; ftir  this  over  the  fire  till  pretty  thick,  itmuft  not 
boil ; when  quite  cold,  butter  a cloth  well,  duft  it  with  flour/ 
tie  the  cuftard  in  it  very  clofe,  boil  it  three  quarters  of  an 
hour;  when  it  is  taken  up,  put  it  into  a bafon  to  cool  a little  ; 
untie  the  cloth,  lay  the  d ifh  on  the  bafon,  turn  it  up  ; if  the 
cloth  is  not  taken  off  carefully,  the  pudding  will  break  ; grat$ 
over  it  a little  fugar. — Melted  butter  and  a little  wine  in  a boat. 

Quaking  Pudding. 

BOIL  a quart  of  cream;  when  almoft  cold,  put  to  it  four 
eggs  that  have  been  beaten  very  well,  a fpoonful  and  a half  of 
flour,  fome  nutmeg  and  fugar  ; tie  it  clofe  in  a buttered  cloth, 
boil  it  an  hour,  turn  it  out  with  care. — Melted  butter  and  a 
little  wine  and  fugar  poured  over  it. 

Bread  Pudding. 

POUR  a pint  of  boiling  milk  upon  the  crumb  of  a penny 
loaf  grated,  and  two  ounces  of  butter;  a little  fugar  and  nut* 
meg  ; when  cold,  add  four  eggs  beaten  ; mix  well  all  together, 
boil  it  an  hour ; if  agreeable,  add  half  a pound  of  currants 
picked  and  walhed.— Melted  butter,  a little  fugar,  and  white 
wine. 

Common  Rice  Pudding . 

BOIL  a quarter  of  a pound  of  rice  in  a cloth,  leave  it  room, 
to  fv/ell  ; when  it  has  boiled  an  hour,  untie  it,  and  ftir  in  a 
quarter  of  a pound  of  butter,  fome  nutmeg,  and  fugar  ; tie  it 
up,  and  boil  it  another  hourj;  pour  melted  butter  over  it. 

B b Or, 
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Or, 

BOIL  a quarter  of  a pound  of  rice,  and  half  a pound  of  rai- 
fins,  two  hours;  throw  over  it  grated  nutmeg,  fugar,  and  melted 
butter. 

A fine  boiled  Rice  Pudding. 

TAKE  a quarter  of  a pound  of  flour  of  rice,  put  it  over 
the  fire  in  a pint  of  milk,  and  keep  it  conftantly  flirring,  that 
it  may  not  ftick  nor  burn  to  the  faucepan  ; when  it  is  of  a pro- 
per thicknefs,  take  it  off,  put  it  into  an  earthen  pan,  and  put 
to  it  half  a pound  of  butter  while  it  is  hot  enough  to  melt  it, 
but  not  to  oil  ; put  to  it  half  a pint  of  cream,  or  milk,  the 
yolks  of  eight  eggs,  the  whites  of  two,  witn  'agar  to  fweeten 
it,  the  peel  of  a lemon  grated  (grate  it  off  with  the  lumps  of 
fugar)  then  put  it  into  china  cups,  and  boil  them  ; p*.  - over 
them  melted  butter,  with  a little  white  wine  and  lugar. 

Fan  fey  Pudding. 

PUT  as  much  boiling  cream  to  four  Naples  bifeuits  grated 
as  will  wet  them;  when  cold,  add  four  yolks  of  eggs,  fome 
juice  of  fpinach,  and  a very  little  tanfey-juice ; it  mufl:  be  co- 
loured a light  green  ; a little  fugar  ; ftir  all  over  a flow  fire 
till  it  thickens  ; when  cold,  tie  it  clofe  in  a cloth  buttered  and 
floured  ; boil  it  three  quarters  of  an  hour ; put  it  into  a bafon, 
let  it  ftand  a little,  turn  it  out  with  care;  pour  round  it  melted 
butter  and  fugar. 

Almond  Pudding. 

STRAIN  two  eggs  well  beaten  into  a quart  of  cream,  a 
penny-loaf  grated,  one  nutmeg,  fix  fpoonfuls  of  flour,  half  a 
pound  of  almonds  blanched  and  beaten  fine,  half  a dozen  bitter 
almonds;  fweeten  with  fine  fugar ; add  a little  brandy;  boil 
it  half  an  hour ; pour  round  it  melted  butter  and  wine  ; flick 
it  with  almonds  blanched  and  flit. 

Sago  Pudding. 

BOIL  two  ounces  of  fago  in  one  pint  of  milk,  till  tender  ; 
when  cold,  add  five  eggs,  two  Naples  bifeuits,  a little  brandy, 
l'usrar  to  the  tafte  ; boil  it  in  a bafon. — Melted  butter  and  a 
little  wine  and  fugar. 

Calf's  Foot  Pudding. 

TAKE  four  feet,  boil  them  tender ; pick  the  nicefl  of  the 
6 . meat 
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meat  from  the  bones,  and  chop  it  very  fine  ; then  add  the 
fj-unib  of  a penny- loaf  grated,  a ^sound  of  beef-fuct  fined 
fmall,  half  a pint  of  crearn,  feven  eggs,  a pound  of  currants, 
four  ounces  of  citron  cut  fmall,  two  ounces  of  candied  orange- 
peel  cut  like  ft  raws,  a nutmeg,  a large  glafs  of  brandy  ; butter 
the  cloth  and  flour  it  5 tie  it  clofe;  it  fhould  boil  three  hours. 

Bifcuit  Pudding. 

POUR  a pint  of  boiling  cream  or  milk  over  three  penny 
Naples  bifeuits  grated  3 cover  it  clofe  3 when  cold,  add  the 
yolks  of  four  eggs,  two  whites,  nutmeg,  a little  brandy,  half  a 
fpoonful  of  flo°ur,  fome  fugar ; boil  this  one  hour  in  a china 
bafon  3 ferve  it  with  melted  butter,  wine,  and  fugar. 

A Prune  Pudding. 

MIX  four  fpoonfuls  of  flour  into  a quart  of  milk,  fix  eggs, 
only  three  of  the  whites,  a little  fait,  two  tea-fpoonfuls  of 
beaten  ginger,  a pound  of  prunes  ; tie  it  in  a cloth ; boil  it  an 
hour. — Damfons  may  be  ufed  inftead  of  prunes,  but  then  fugar 
muft  be  added. 

A very  good  common  Pudding , with  Currants. 

A POUND  of  currants,  a pound  of  fuet,  five  eggs,  four 
fpoonfuls  of  flour,  half  a nutmeg,  a tea-fpoonful  of  ginger,  a 
little  powder  fugar,  a little  fait  3 boil  this  three  hours. 

An  excellent  Plum  Pudding. 

ONE  pound  of  fuet,  the  fame  of  currants,  the  fame  of  raifins 
ftoned,  the  yolks  of  eight  eggs,  the  whites  of  four,  the  crumb 
of  a penny-loaf  grated,  one  pound  of  flour,  half  a nutmeg,  a 
tea-fpoonful  of  grated  ginger,  a little  fait,  a fmall  glafs  of 
brandy  ; beat  the  eggs  firft,  mix  them  with  fome  milk  3 by 
degrees  add  the  flour  and  other  ingredients,  and  what  more 
milk  may  be  neceflary  3 it  muft  be  very  thick  and  well  ftirred  3 
boil  it  five  hours. 


A Hunting  Pudding. 

MIX  a pound  of  flour  with  a pint  of  cream,  and  eight  eggs 
that  have  been  well  beaten,  a pound  of  beef-fuet,  the  fame  of 
currants,  half  a pound  of  raifins  ftoned  and  chopped,  two 
ounces  of  candied  citron,  two  ounces  of  candied  orange  cut 
fmall,  a nutmeg,  aad  a glafs  of  brandy  3 boil  this  four  hours. 

AppU 
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Apple  Pudding. 

MAKE  a puff  pafte,  roll  it  near  half  an  inch  thick;  pare 
and  core  the  apples,  fill  the  cruft ; grate  a little  lemon-peel, 
(and  a little  lemon-juice  in  winter,  it  quickens  the  apple)  put 
in  fome  fugar,  clofe  the  cruft,  tie  it  in  a cloth  ; a fmall  pud- 
ding will  take  two  hours  boiling,  a large  one  three  or  four. 

New-College  Pudding. 

A two-penny  loaf  grated,  four  ounces  of  beef-fuet  fhred, 
and  four  ounces  of  marrow,  fix  ounces  of  fcalded  currants, 
four  of  fine  fugar,  half  a nutmeg,  a little  fait,  the  yolks  of  fix 
eggs»  the  whites  of  three,  a little  brandy;  mix  all  well,  and 
boil  the  pudding  half  an  hour;  melted  butter,  wine,  and  fugar: 
fweetmeats  may  be  added. 

Duke  of  Buckingham' s Pudding. 

HALF  a pound  of  fuet  chopped  fine,  a quarter  of  a pound 
of  raifins  ftoned  and  chopped,  two  eggs,  a little  nutmeg  and 
ginger,  two  fpoonfuls  of  flour,  a little  fugar  to  the  tafte;  tie  it 
clofe,  boil  it  four  hours  at  leaft ; ferve  it  with  melted  butter, 
fack,  and  fugar. 

Duke  of  Cumberland's  Pudding. 

FLOUR,  grated  apple,  currants,  chopped  fuet,  fugar,  of 
each  fix  ounces;  fix  eggs,  a little  nutmeg  and  fait;  boil  it  two 
hours  at  leaft  ; melted  butter,  wine,  and  fugar. 

An  Herb  Pudding. 

TAKE  a quart  of  grotts,  fteep  them  in  warm  water  half  an 
hour;  take  a pound  of  hog’s  lard,  cut  it  in  little  bits;  take  of 
fpinach,  beets,  parfley,  and  leeks,  a handful  of  each,  three  large 
onions  chopped  fmall,  three  fage-leaves  cut  fine  ; put  in  a little 
fait,  mix  all  well  together,  and  tie  it  clofe.  It  will  require  to 
be  taker,  up  in  boiling,  to  loofen  the  firing  a little. 

A Spinach  Pudding. 

TAKE  a quarter  of  a peck  of  fpinach,  pick  and  wadi  it 
clean,  put  it  into  a faucepan  with  a little  fait,  cover  it  clofe, 
and  boil  it  tender  ; throw  it  into  a fieve  to  drain,  and  then  cut 
it  fmall  ; beat  up  fix  eggs,  and  mix  them  with  half  a pint  of 
cream  or  milk,  a ftale  roll  grated  fine,  a little  nutmeg,  and  a 
quarter  of  a pound  of  melted  butter;  ftirall  well  together,  put 
it  into  the  faucepan  the  fpinach  was  ftewed  in ; keep  it  ftir- 
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ring  till  it  begins  to  be  thick,  then  wet  the  pudding-cloth,  and 
flour  it  well  ; tie  it  up,  and  boil  it  an  hour;  turn  it  into  a 
difh,  and  pour  over  it  melted  butter,  with  a little  Seville 
orange  fqueezed  in  it,  and  fugar. 

A boiled  Lemon  Pudding. 

TAKE  two  large  lemons,  pare  them  thin,  and  boil  them  in 
three  waters  till  they  are  tender ; then  beat  them  in  a mortar 
to  a pafte  ; grate  a penny  loaf  into  the  yolks  and  whites  of  four 
eggs  well  beaten,  half  a pint  of  milk,  and  a quarter  of  a pound 
of  fugar  ; mix  all  thefe  well  together;  put  it  into  a wooden  difh 
well  buttered,  and  boil  it  half  an  hour. 


DUMPLINGS. 

Suet  Dumplings , with  Currants. 

A PINT  of  milk,  four  eggs,  a pound  of  fuet,  a pound  of 
currants,  a little  fait  and  nutmeg,  two  tea-fpoonfuls  of 
ginger,  what  flour  will  make  it  into  a light  pafte  ; when  the 
water  boils,  make  the  pafte  into  dumplings,  rolled  with  a little 
flour,  the  fizeof  a goofe  egg  ; throw  them  into  the  water,  move 
them  gently,  to  prevent  their  fticking  : a little  more  than  half 
an  hour  will  boil  them. 

Norfolk  Dumplings. 

MAKE  a batter  with  a pint  of  milk,  two  eggs,  a little  fait, 
and  fome  flour  ; drop  this  in  little  quantities  into  a pan  of 
boiling  water  ; they  will  be  done  in  three  minutes ; throw 
them  into  a fieve  or  cullender,  to  drain. 

Rafpberry  Dumplings. 

MAKE  a good  puff  pafte;  roll  it;  fpread  over  it  rafpberry 
jam  ; roll  it  up,  and  boil- it  a good  hour;  cut  it  into  five  flicesj 
pour  melted  butter  in  the  difh;  grated  fugar  round. 

Pennyroyal  Dumplings. 

THE  crumb  of  a penny-loaf  grated,  three  quarters  of  a 
pound  of  beef-fuet,  the  fame  of  currants,  four  eggs,  a little 
brandy,  a little  thyme  and  pennyroyal,  a handful  of  parfley 
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fhred  ; mix  all  well,  roll  them  up  with  flour;  put  them  into 
cloths  : three  quarters  of  an  hour  boils  them. 

Teajl  Dumplings. 

A POUND  of  flour,  a fpoonful  of  yeaft,  a little  fait;  make' 
this  into  a light  pafte,  with  warm  water  ; let  it  lie  near  an 
hour  ; fnake  it  into  balls,  put  them  into  little  nets ; when  the 
water  boils,  throw  them  in  ; twenty  minutes  will  boil  them: 
keep  them  from  the  bottom  of  the  pan,  or  they  will  be  heavy. 

Apple  Dumplings. 

PARE  the  apples,  and  core  them  whole;  fill  them  with 
marmalade,  or  fugar ; make  a hole  in  a piece  of  puff  pafte,  lay 
in  an  apple,  put  another  piece  of  pafte  at  the  top,  clofe  it 
round  the  apple  ; put  them  into  cloths;  boil  them  three  quar- 
ters of  an  hour. 

Pigeon  Dumplings. 

SEASON  them  well  ; put  them  fmgly  into  a piece  of  puff 
pafte,  rolled  half  an  inch  thick;  tie  them  in  cloths:  boil  them 
two  hours. 

Hard  Dumplings. 

MIX  fome  flour  with  mild  fmall  beer,  or  water,  and  a little 
fait,  as  for  pafte  ; roll  them  in  balls  rather  bigger  than  an  egg; 
when  the  water  boils  put  them  in  ; half  an  hour  will  boil 
them  ; currants  may  be  added  ; they  are  good  boiled  with  beef. 
They  are  eat  either  with  cold  or  melted  butter. 

A Scotch  Dumpling. 

MAKE  a pafte  of  oatmeal  and  water,  put  in  the  middle  of 
it  a haddock’s  liver,  feafon  it  well  with  pepper  and  fait,  and 
boil  it  in  a cloth  ; it  eats  very  well. 


BAKED  PUDDINGS, 

Torkjhire  Pudding  baked  under  Meat. 

A QUART  of  milk,  three  eggs,  a little  fait,  fome  grated 
ginger,  and  flour  enough  to  make  it  as  a batter  pud- 
4jno  ; "put  it  into  a fmall  tin  dripping-pan,  of  a fize  for  the 
^ purpok ; 
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purpofe  ; put  it  under  beef,  mutton,  or  veal,  while  roafting  ; 
when  brown  cut  it  into  four  or  five  lengths,  and  turn  it,  that 
it  may  brown  on  the  other  fide. 

Bread  Budding. 

BOIL  one  pint  of  milk,  with  a bit  of  lemon-peel  ; when  it 
has  boiled,  take  out  the  peel,  and  ftir  in  a quarter  of  a pound 
of  butter,  fome  nutmeg,  and  fugar;  when  the  butter  is  melted, 
pour  it  over  four  ounces  of  grated  bread  ; cover  it  ; when 
cold,  add  three  eggs  well  beaten ; butter  a difh,  and  pour  this 
in  juft  as  it  goes  to  the  oven.  • - . j 

A plain  Pudding. 

TAKE  a pint  of  milk,  boil  in  it  three  laurel-leaves^  a little 
grated  lemon-peel,  and  a bit  of  mace  ; then  ftrain  it  oft,  and 
with  a little  flour  make  it  into  a pretty  thick  hafty  pudding  ; 
then  ftir  into  it  a quarter  of  a pound  of  butter,  two  ounces  of 
fugar,  half  a fmall  nutmeg  grated,  five  yolks  and  three  whites 
of  eggs  ; beat  them  well  up  all  together  ; pour  it  into  a difft 
and  bake  it.  :e 

Common  Whole-Rice  Pudding. 

TO  half  a pound  of  whole-rice  wafhed,  add  three  pints  of 
milk,  a quarter  of  a pound  of  butter  cut  into  bits,  fome  cinna- 
mon, fugar,  and  grated  nutmeg  ; an  hour  and  a half  will  bake 
it.  - i 

Ground-Rice  Pudding. 

TO  fix  ounces  of  rice,  one  quart  of  milk;  ftir  this  over 
the  fire  till  thick  ; take  it  off,  put  in  a piece  of  butter  the  fize 
of  a walnut ; v/hen  juft  cold,  add  eight  yolks  of  eggs,  four 
whites,  well  beaten  ; rafp  the  peel  of  a lemon,  and  put  to  it 
fome  fugar  with  the  juice,  then  mix  all  together;  puff  pafte  at 
the  bottom  of  the  dilh  : half  an  hour  bakes  it. 

Or, 

FOUR  ounces  of  butter,  four  of  fugar,  four  yolks  of  eggs, 
two  whites,  the  juice  and  rind  of  a lemon,  five  or  fix  fpoonfuls 
of  milk,  two  of  rice ; ftir  all  over  tjie  fire  : bake  it  with  or 
without  puff  pafte. 

Rice  Pudding , with  Currants. 

BOIL  three  quarters  of  a pound  of  ground-rice  in  three  pints 
of  milk,  till  thick ; then  add  one  pound  of  b.eef-fu.et  Aired, 
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©ne  pound  of  currants,  the  crumb  of  a penny-loaf  grated,  a 
quarter  of  a pound  of  fugar,  one  nutmeg,  a little  fweet  moun- 
tain or  brandy  : one  hour  will  bake  it. 


5 Vanfey  Pudding. 

BEAT  twelve  yolks,  and  four  whites  of  eggs  ; put  to  them 
©ne  quart  of  cream;  colour  this  with  the  juice  of  fpinach, 
and  a little  tanfey  ; a little  fait,  fome  nutmeg,  a handful  of 
flour ; about  half  an  hour  will  bake  it ; a brifk,  but  not  a 
fcorching  oven.  Garnifh  with  quartered  Seville  oranges,  and 
candied  peel. 


Almond  Pudding. 

PUT  one  pint  of  milk  fcalding  hot  to  half  a pound  of  beef- 
fuet  fhred,  almoft  a penny-loaf  grated;  half  a pound  of  fweet 
almonds  blanched  and  beaten,  and  a few  bitter;  when  cold, 
add  four  yolks  of  eggs,  two  whites,  a little  fugar,  nutmeg,  and 
fait,  fome  candied  orange  and  lemon-peel  fliced ; mix  all  to- 
gether ; put  it  into  a difli  when  going  to  the  oven  : about 
three  quarters  of  an  hour  will  bake  it. 


Vermicelli  Pudding. 

BOIL  two  ounces  of  Vermicelli  in  a pint  of  new  milk,  til] 
foft,  with  a little  cinnamon ; when  cold,  add  a quarter  of  a 
pint  of  good  cream,  five  yolks  of  eggs,  a quarter  of  a pound 
cf  butter,  a little  fugar ; bake  it. 


Cumberland  Pudding. 

MAKE  a pint  of  milk  into  a thick  hafiy  pudding;  when 
almoft  cold,  ftir  in  a quarter  of  a pound  of  butter,  four  eggs, 
fome  fugar,  nutmeg,  and  grated  ginger,  a good  fpoonful  of 
brandy  ; butter  the  difli ; one  hour  will  bake  it.  A quarter 
of  a pound  of  currants  may  be  added. 


French  Pudding. 

TAKE  twelve  eggs,  beat  them  well  (leave  out  half  the 
whites)  one  pound  of  melted  butter,  one  pound  of  fugar  beat 
very  fine,  a nutmeg  grated,  the  peel  of  one  Seville  orange,  the 
juice  of  one  and  a half;  the  butter  and  fugar  to  be  well  mixed 
together,  and  the  nutmeg  and  peel  to  be  mixed  feparate  : put 
them  together  in  a difh,  with  a thin  cruft  at  the  bottom. 

Apple  Pudding. 

SCALD  ten  or  twelve  large  apples,  or  codlings,  pulp  them, 
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when  peeled,  through  a fieve;  ftir  in  a quarter  of  a pound  of 
butter,  half  a pound,  or  more,  of  fugar  beaten  and  fifted,  the 
rind  of  a lemon  or  orange  grated,  and  the  juice,  the  yolks  of 
five  eggs,  a little  cream  ; bake  it  with  a puff  pafte. 

Green  Codling  Pudding. 

GREEN  fome  codlings  as  for  a lart,  rub  them  through  a 
fieve,  with  as  much  juice  of  fpinach  or  beets  as  will  make  the 
pudding  green  ; four  eggs  well  beaten,  with  near  half  a pound 
of  butter,  half  the  crumb  of  a penny-loaf,  a little  brandy,  and 
lemon-juice,  if  the  codlings  are  not  fharp  ; puff pafte  round 
the  difh  : half  an  hour  will  bake  it. 

Goofeberry  Pudding. 

RUB  a pint  of  green  goofeberries  that  are  fcalded  through 
a fieve;  put  to  them  half  a pound  of  fugar,  the  fame  of  butter, 
two  or  three  Naples  bifcuits,  four  eggs  well  beaten;  mix  it 
well  : bake  it  half  an  hour. 

Apricot  Pudding. 

PARE  tenor  twelve  apricots,  fcald,  (lone, and  bruife  them  ; 
put  a pint  of  boiling  cream  to  the  crumb  of  a penny-loaf 
grated  ; when  cold,  add  the  yolks  of  four  eggs,  fugar  to  the 
tafte,  a little  brandy ; bake  it  half  an  hour,  with  puff  pafte. 

Millet  Pudding. 

SPREAD  a quarter  of  a pound  of  butter  at  the  bottom  of  a 
difh  ; lay  into  it  fix  ounces  of  millet,  a quarter  of  a pound  of 
fugar:  when  going  to  the  oven  pour  over  it  three  pints  of 
milk. 

Carrot  Pudding. 

SCRAPE  three  or  four  carrots  very  fmall,  mix  them  with 
the  crumb  of  two  penny-loaves  grated  ; pour  over  this  a quart 
of  boiling  cream  ; when  cold,  add  feven  yolks  of  eggs,  four 
whites  well  beaten,  a quarter  of  a pound  of  fugar,  a very  little 
fait,  fome  nutmeg,  a little  brandy  : bake  it  an  hour,  with  puff 
pafte. 

Another , 

MAKE  a cuftard  with  a pint  of  milk  and  four  eggs  ; mix 
it  with  four  fpoonfuls  of  boiled  carrots  that  have  been  rubbed 
through  a fieve,  two  ounces  of  almonds  blanched  and  beat  fine 
in  a mortar,  a quarter  of  a glafs  of  brandy,  fome  citron,  with 
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candied  orange  and  lemon-peel  cut  into  long  flips  : half  an 
hour  will  bake  it.  Boil  four  laurel-leaves  and  a bit  of  lemon, 
peel  in  the  cuftard. 

Sippet  Pudding . 

CUT  a penny-loaf  exceedingly  thin  ; lay  a layer  of  it  in 
the  bottom  of  a difh,  afd  a layer  of  marrow  or  beef-fuet,  a 
layer  of  currants,  then  bread  ; fo  till  the  difh  is  full ; mix  four 
eggs  with  a quart  of  cream,  a nutmeg,  a quarter  of  a pound  of 
fugar  : bake  it  half  an  hour. 

Bread  and  Butter  Pudding , 

CUT  a penny-loaf  into  thin  flices  of  bread  and  butter;  lay 
fome  of  them  into  a difh  buttered,  then  a few  currants,  bread 
and  butter,  and  fo  on,  in  layers  ; beat  four  eggs,  put  them  into 
a pint  of  milk,  a little  nutmeg,  fome  fugar  : half  an  hour  will 
bake  it. 

Potato  Pudding. 

MASH  a pound  of  boiled  potatoes,  the  mealy  fort;  put  to 
them  a quarter  of  a pound  of  butter,  the  yolks  of  four  eggs, 
one  white,  fugar  to  the  tafte,  a little  brandy,  fome  nutmeg,  a 
quarter  of  a pint  of  cream,  a little  orange-peel  and  citron  cu( 
thin  ; bake  it  half  an  hour : a puff  pafte. 

Bean  Pudding. 

BOIL  the  beans,  take  off  the  hulks,  mafh  them,  and  add  the 
other  ingredients  as  for  the  potato  pudding. 

Quince  Pudding. 

TAKE  feme  quinces  and  feald  them  till  they  are  foft,  then 
pare  them  very  thin  ; put  to  them  fome  fugar,  ginger  pow- 
dered, and  a little  cinnamon  ; beat  up  the  yolks  of  four  eggs, 
and  mix  themwith  a pint  of  cream;  put  it  to  the  quinces, 
and  beat  all  up  well  together;  it  muff  be  made  pretty  thick 
■with  the  quinces.  A pudding  may  be  made  in  this  manner 
with  apricots,  apples,  or  white  pear-plumbs. 

French  Barley  Pudding. 

TO  a quart  of  cream  put  fix  eggs  well  beaten,  but  only 
three  of  the  whites;  then  feafon  it  with  fugar,  nutmeg,  a little 
fait,  fome  orange  flower  water,  and  a pound  of  melted  butter; 
mix  with  it  fix  handfuls  of  French  barley,  boiled  tender  in 
*iilk  ; butter  a difh,  put  it  in  and  bake  it. 

Ratafia 
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Ratafia  Pudding.  / 

TAKE  five  f re  fir  laurel  leaves,  and  let  them  boil  in  a quart 
of  cream  ; take  the  leaves  o it  when  the  cream  has  once  boiled, 
and  put  in  a pound  of  Naples  bifcuit ; add  to  theie  half  a pound 
of  butter,  a glafs  of  fack,  fome  grated  nutmeg,  and  a very  little 
balket-falt ; when  the  ingredients  are  mixed,  take  it  off  and 
cover  it  up,  and  let  it  cool  by  degrees  ; then  blanch  two  ounces 
of  fweet  almonds,  beat  them  to  a pafte,  and  beat  up  the  yolks 
of  five  eggs,  and  as  the  cream  cools  put  in  the  eggs  and  al- 
monds ; mix  them  all  well  together,  put  it  into  a difh,  grate 
over  it  fome  fine  fugar,  fend  it  to  the  oven  : half  an  hour  will 
bake  it. 

A light  baked  Pudding. 

TAKE  eight  eggs,  beat  them  well,  then  mix  them  with 
half  a pound  of  butter,  half  a pound  of  loaf  fugar,  and  fome 
grated  nutmeg ; fet  thefe  on  the  fire  till  thick,  then  put  it  into 
a bafon  to  cool  ; roll  a good  puff  pafte  very  thin  round  a difh, 
put  in  the  pudding,  and  bake  it  in  a moderate  oven  : half  aa 
hour  will  bake  it. 

Lemon  Pudding. 

‘GRATE  two  Naples  bifeuits,  and  the  rind  of  two  lemons; 
add  the  juice  of  one,  half  a pound  of  melted  butter,  half  a 
pound  of  fugar,  the  yolks  of  ten  eggs,  five  whites,  half  a pint 
of  cream  ; puff"  pafte  round  the  difh  : bake  it  about  three  quar- 
ters of  an  hour. 

An  exceeding  fine  Lemon  Pudding. 

EIGHT  ounces  of  butter,  eight  ounces  of  fugar,  three  mid- 
dling lemons;  the  lumps  of  fugar  muft  rub  oft  all  the  rind  ; 
put  them  into  the  faucepan  to  the  butter ; take  the  juice  of  the 
lemons,  and  put  it,  with  a cup  of  water,  to  the  reft  of  the  in- 
gredients ; fet  it  over  the  fire  to  fimmer  till  it  is  thick,  keep  it 
ftirring;  then  take  eight  eggs,  only  four  whites,  beat  them 
well;  put  all,  well  mixed,  into  a difli,  with  fome  puff  pafte 
round  it  : half  an  hour  will  bake  it. 

N.  B.  The  eggs  muft  not  be  mixed  with  the  reft  of  the  in- 
gredients till  they  are  cold. 

Orange  Pudding. 

POUR  boiling  water  on  the  peel  of  three  Seville  oranges, 
let  it  ftand  a little,  then  bvat  them  in  a mortar;  add  fix  ounces 

of 


380  THE  LADY’s  ASSISTANT. 

of  Lifted  fugar,  half  a pound  of  melted  butter,  the  juice  of  one 
orange  and  one  lemon,  the  yolks  of  twelve  e»o-s  • miff 
round  the  dilh  : bake  it  half  an  hour.  °°  ’ P P 

5 to  make  an  Orange  Pudding , after  the  New -England 

Manner, 

SQUEEZE  the  juice  of  three  Seville  oranges  on  half  a 
pound  of  lump  fugar;  take  the  yolks  of  ten  eggs,  well  beaten; 
melt  a full  half  pound  of  butter  thick  ; mix  thefe  well  together 
with  a quarter  of  a pound  of  blanched  almonds  well  beaten, 
with  a little  orange-flower  water,  the  peel  of  one  of  the  oranges 
grated  ; put  a thin  cruft  at  the  bottom  of  the  difti. 

Marrow  Pudding. 

POUR  a pint  of  cream  on  the  crumb  of  a penny-loaf  grated, 
a pound  of  marrow  iliced,  four  eggs,  fugar  and  nutmeg  to  the 
tafte,  two  ounces  of  iliced  citron  : three  quarters  of  an  hour 
v/ill  bake  it:  add  currants,  if  agreeable. 

Italian  Pudding. 

GRATE  the  crumb  of  a penny  French  roll,  put  to  it  a pint 
of  cream,  ten  eggs  beaten,  a nutmeg,  twelve  pippins  diced,  a 
little  red  wine,  orange-peel  iliced,  fugar  to  the  tafte  ; bake  it 
half  an  hour. 

Sago  Pudding. 

BOIL  two  ounces  of  fago,  with  feme  cinnamon,  and  a bit 
of  lemon-peel,  till  it  is  foft  and  thick ; grate  the  crumb  of  a 
halfpenny-roll,  put  to  it  a glafs  of  red  wine,  four  ounces  of 
chopped  marrow,  the  yolks  of  four  eggs  well  beaten,  fugar  to 
the  tafte:  when  the  fago  is  cold,  put  thefe  ingredients  to  it; 
mix  all  well  together;  bake  it  with  a puff  pafte  : when  it  comes 
from  the  oven,  ftick  over  it  citron  cut  into  pieces,  and  almonds 
blanched  and  cut  into  flips. 

Sweetmeat  Pudding. 

SLICE  thin  of  orange,  lemon-peel,  and  citron,  an  ounce 
each;  lay  them  at  the  bottom  of  a difh  on  puff  pafte;  put  to 
them  half  a pound  of  melted  butter,  feven  yolks  and  two  whites 
Of  eggs,  five  ounces  of  fugar;  pour  this  into  the  difh  when 
going  to  the  oven  : a little  more  than  half  an  hour  will  bake 
-it. 


Liltk 
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Little  Citron  Puddings. 

THE  yolks  of  three  eggs  beaten,  half  a pint  of  cream,  one 
fpoonful  of  flour,  two  ounces  of  citron  cut  thin,  fugar  to  the 
tafte  ; put  this  into  large  cups  buttered  j bake  them  in  a pretty 
quick  oven  ; turn  them  out. 

i , 

New- College  Pudding  fried. 

ONE  penny  loaf  grated,  half  a pound  of  beef-fuet  {hred, 
one  pound  of  currants,  half  a nutmeg,  a little  fait,  two  fpoon- 
fuls  of  cream  or  milk,  two  or  three  eggs  ; it  mull  be  near  as 
ftift  as  a pafte  ; make  this  into  rolls  in  the  fhape  of  an  egg  ; 
fry  them  gently  over  a clear  fire,  in  near  half  a pound  of  melted 
butter;  let  them  be  of  a nice  brown  all  over.  For  fauce — 
butter,  wine,  and  fugar;  if  agreeable,  add  fweetmeats.  This 
will  make  about  half  a dozen. 

Lady  Sunderland's  Puddings. 

A PINT  of  cream,  eight  eggs,  leave  out  three  whites,  five 
fpoonfuls  of  flour,  and  half  a nutmeg ; when  they  are  going  to 
the  oven,  butter  fmall  bafons,  fill  them  half  full,  bake  them 
half  an  .hour,  grate  fome  fugar  over  them.  For  fauce — melted 
butter,  wine,  and  fugar.  When  they  are  baked,  turn  them 
out  of  the  bafons,  and  pour  fome  of  the  fauce  over  them. 


FRITTERS. 

To  make  Water  Fritters. 

THE  batter  mud  be  very  thick  ; take  five  or  fix  fpoonfuls 
of  flour,  a little  fait,  a quart  of  water,  the  yolks  and 
whites  of  eight  eggs  well  beat,  with  a little  brandy;  ftrain 
them  through  a hair  fieve,  and  mix  them  with  the  other  in- 
gredients ; the  longer  they  are  made  before  they  are  fried  the 
better  : juft  before  they  are  fried,  melt  half  a pound  of  butter, 
and  beat  it  well  in.  The  beft  thing  to  fry  them  in  is  lard  ; 
do  not  turn  them. 

* - J , 

Common  Fritters. 

THR  EE  quarters  of  a pint  of  ale,  not  bitter,  three  eggs,  as 
much  flour  as  will  make  it  thicker  than  a batter  pudding,  a 

8 little 
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little  nutmeg,  and  fugar  ; let  this  ftand  fix  or  eight  minutes  : 
drop  them  with  a fpoon  into  a pan  of  boiling  lard,  drain  them, 
grate  fugar  over  them  ; eat  them  with  melted  butter,  wine,  and 
fugar. 

Plain  Fritters. 

PUT  a.  pint  of  boiling  cream,  or  milk,  to  the  crumb  of  a 
penny-loaf  grated  ; mix  it  very  fmooth  ; when  cold,  add  the 
yolks  of  five  eggs,  near  a quarter  of  a pound  of  fifted  fugar, 
fome  nutmeg  grated  ; fry  them  in  hog’s  lard  ; pour  melted  but- 
ter, wine,  and  l'ugar,  into  the  difh.  Currants  may  be  added. 

Cufiard  Fritters , a pretty  Difb. 

BEAT  the  yolks  of  eight  eggs,  with  one  fpoonful  of  flour, 
half  a nutmeg,  a little  fait,  and  brandy  ; add  a pint  of  cream  ; 
fweetenthis,  and  bake  it  in  a fmall  difh;  when  cold  cut  it  into 
quarters  ; dip  them  in  batter  made  of  half  a pint  of  cream,  a 
quarter  of  a pint  of  milk,  four  eggs,  a little  flour,  a little  ginger 
grated;  fry  them  a light  brown,  in  good  lard  or  dripping  : 
ferve  them  hot ; grate  l'ugar  over  them. 

Clary  Fritters. 

BEAT  two  eggs  very  well,  with  one  fpoonful  of  brandy, 
the  fame  of  cream,  two  fpoonfuls  of  flour,  fome  nutmeg,  lifted 
fugar  to  the  tafte  ; wafh  and  dry  the  clary-leaves,  dip  them  in 
tfte  batter  ; fry  them  in  lard  : eat  them  with  Seville  orange 
and  melted  butter. 


Vine-Leaf  Fritters. 

TAKE  a quarter  of  a pint  of  brandy,  a little  white  wine, 
fome  rafped  lemon-peel,  and  a fpoonful  of  powdered  fugar; 
mix  thefe  well  together  in  a foup-plate,  then  take  fome  fmall 
frefh  vine-leaves,  cut  the  ftalks  very  clofe,  and  put  the  leaves 
into  this  mixture:  mix  up  fome  white  wine  and  flour  into  a 
moderate  thick  batter  ; put  on  a ftew-pan,  with  a great  deal  of 
butter  in  it ; when  it  is  boiling  hot  drop  in  the  fritters,  take  a 
leaf  out  of  the  brandy  for  every  fritter : when  they  are  a fine 
brown,  ftrew  them  with  fugar,  and  glaze  them  with  a fala- 
mander  : fend  them  up  hot. 

Apple  Fritters. 

PARE  fome  fmall  apples ; core  and  flice  them  ; make  a bat- 
ter with  three  eggs,  a little  grated  ginger,  near  a pint  of  cream 

or 
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or  milk  ; a glafs  of  brandy,  a little  faft,  and  flour  enough  to 
make  it  thick  j put  in  the  apples  j fry  them  in  lard. 

Apple  Fritters  without  Milk  or  Eggs. 

LET  the  apples  be  quartered,  cored,  and  fliced  ; mix  a gill 
of  brandy,  the  fame  of  mountain,  fome  grated  lemon-peel, 
pounded  cinnamon,  and  fugar  to  the  tafle  $ mix  thefe  well  j 
fry  them  in  lard. 

T anfey  Fritters. 

POUR  a pint  of  boiling  milk  on  the  crumb  of  a penny-loaf 
grated ; when  cold,  add  a fpoonful  of  brandy,  fugar  to  the 
tafte,  the  rind  of  half  a lemon,  the  yolks  of  four  eggs,  fpinach, 
and  tanfey -juice  to  colour  it;  mix  this  over  the  fire,  with  a 
quarter  of  a pound  of  butter,  till  thick  ; let  it  ftand  near  three 
hours ; drop  this,  a fpoonful  to  a fritter,  into  boiling  lard. 

Rafpberry  Fritters. 

GRATE  two  Naples  bilcuits,  or  the  crumb  of  a French 
roll ; put  to  either  a pint  of  boiling  cream  ; when  this  is  cold, 
add  to  it  the  yolks  of  four  eggs  well  beaten  ; beat  all  well  to- 
gether with  fome  rafpberry  juice  ; drop  this  into  a pan  of 
boiling  lard,  in  very  fmall  quantities  j flick  them  with  blanched 
almonds  fliced. 

Currant  Fritters  without  Eggs . 

HALF  a pint  of  ale,  not  bitter  ; ftir  into  it  flour  to  make  it 
pretty  thick,  a few  currants  ; beat  this  up  quick  x have  the 
lard  boiling  ; throw  in  a large  fpoonful  at  a time. 

Rice  Fritters. 

TAKE  a quarter  of  a pound  of  rice,  boil  it  in  milk  till  it  is 
pretty  thick,  then  mix  it  with  a pint  of  cream,  four  eggs,  fome 
fugar,  cinnamon,  and  nutmeg,  fix  ounces  of  currants  wafhed 
and  picked,  a little  fait,  and  as  much  flour  as  will  make  it  a 
thick  batter  ; fry  them  in  little  cakes  in  boiling  lard.  The 
ftuce — white  fugar  and  butter. 

Carrot  Fritters. 

TAKE  two  or  three  boiled  carrots,  beat  them  with  a fpoon 
till  they  are  a fmooth  pulp  ; put  to  every  carrot  two  or  three 
eggs,  a little  nutmeg  ; to  three  carrots  put  a handful  of  flour  ; 
wet  them  with  cream,  milk,  or  fack  ; add  to  them  as  much 
fugar  as  will  fweeten  them  j beat  them  well  half  an  hour,  and 
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fry  them  in  boiling  lard  ; fquecze  over  them  a Seville  orange 
and  fhake  fome  fine  fugar  over  them. 

Pats  de  Putain. 

CUT  fome  candied  lemon- peel  very  fine,  put  a ftew-pan  on 
the  fire  with  fome  water  or  milk  in  it,  a little  fait,  a piece  of 
frefli  butter  as  big  as  a walnut,  and  a little  lemon-peel  cut  very 
fmall ; let  this  boil  fome  time  over  a ftove  ; then  put  in  two 
handfuls  of  flour,  ftir  it  immediately  with  theutmoft  ftrength, 
and  make  it  into  a good  pafte ; then  take  it  off,  and  work  in 
a dozen  eggs,  two  and  two  at  a time ; then  fet  it  by  in  a difli  ; 
fet  on  a large  ftew-pan,  with  a good  quantity  of  hog’s  lard; 
when  it  is  melted  very  hot,  dip  in  the  handle  of  the  fkimmer, 
and  form  the  fritters  ; fry  them  brown,  and  put  them  into  a 
hot  difti  ; pour  on  them  fome  orange-flower  water,  and  fliake 
over  them  fome  fugar. 

Point  de  jour  Fritters. 

TAKE  a glafs  of  mountain,  and  a large  fpoonful  of  brandy  ; 
mix  two  handfuls  of  flour  to  fome  milk  luke-warm,  with  the 
brandy  and  wine,  and  work  it  into  a pafte;  beat  up  the  whites 
of'four  eggs  to  a froth,  and  mix  them  with  the  batter;  then 
add  to  them  half  an  ounce  of  candied  citron-peel,  half  an  ounce 
of  frefli  lemon-peel  grated,  fome  fait,  and  fugar  ; let  it  be  all 
well  beat  up  together  ; then  fet  on  a fmall  deep  ftew-pan  with 
a good  quantity  of  hog’s  lard  ; when  it  is  boiling  hot  drop  in 
fome  of  the  batter  through  a tin  funnel  made  on  purpofe,  with 
a large  body  and  three  pipes ; hold  the  funnel  over  the  boiling 
lard,  and  pour  the  batter  through  it  with  a ladle;  it  is  to  be 
kept  moving  over  the  pan  till  all  is  run  out  ; this  from  the 
three  ftreams  fliapes  the  fritters : when  the  batter  is  all  out, 
turn  the  fritters,  for  they  are  foon  brown  ; then  put  one  at  a 
time  upon  a rolling-pin,  and  they  will  be  the  fliape  of  a round- 
ed leaf,  which  is  the  proper  fliape  of  thefe  fritters  : there  is 
great  nicety  required  in  making  them  ; they  are  an  elegant 
difli:  when  the  firft  is  made,  it  fhould  be  a pattern  for  the 
r^ft  ; if  it  is  too  thick,  pour  in  the  lefs  batter  for  the  next ; if 
too  thin,  a little  more ; but  this  is  feldom  the  cafe.  The  ftew- 
pan  fliould  not  be  broader  than  a plate  : the  lard  muft  be  very 
fine,  and  boiling  hot. 

Chicken  Fritters. 

SET  on  a ftew-pan  with  fome  new  milk,  as  much  flour  of 

rice 
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jrice  as  will  be  wanted  to  make  it  of  a tolerable  thicknefs  ; beat 
three  or  four  eggs,  the  yolks  and  whites  together,  and  mix 
them  well  with  the  rice  and  milk  ; add  to  them  a pint  or  rich 
cream  ; fet  it  over  a ftove,  ftir  it  well  ; put  in  fome  powder 
fugar,  fome  candied  lemon-peel  cut  final  1,  and  fome  frefti- 
grated  lemon- peel  cut 'very  fmall;  then  take  all  the  white 
meat  from  a roafted  chicken,  pull  it  into  fmall  fhreds,  put  it  to 
the  reft  of  the  ingredients,  and  ftir  it  all  together;  then  take 
it  off ; it  will  be  a very  rich  pafte  ; roll  it  out,  and  cut  it  into 
fmall  fritters  ; fry  them  in  boiling  lard  : ftrew  the  bottom  of 
the  difh  with  fine  fugar  powdered : put  in  the  fritters,  and 
fhake  fome  fugar  over  them. 

Bilboquet  Fritters. 

BREAK  five  eggs  into  two  handfuls  of  fine  flour,  put  milk 
enough  to  make  it  work  well  together;  then  put  in  fome  fait, 
and  work  it  again ; when  it  is  well  made,  put  in  a tea-fpoonful 
of  powder  of  cinnamon,  the  fame  quantity  of  lemon- peel 
grated;  and  half  an  ounce  of  candied  citron  cut  very  fmall  with 
a penknife  ; put  on  a ftew-pan,  rub  it  over  with  butter,  and 
put  in  the  pafte  ; fet  it  over  a very  gentle  fire  on  a ftove,  and 
let  it  be  done  very  gently,  without  flicking  to  the  bottom  or 
fides  of  the  pan  ; when  it  is  in  a manner  baked,  take  it  out 
and  lay  it  on  a difh  : fet  on  a ftew-pan  with  a large  quantity 
of  lard  ; when  it  boils  cut  out  the  pafte  the  fize  of  a finger, 
and  then  cut  it  acrofs  at  each  end,  which  will  rife  and  be  hol- 
low, and  have  a very  good  effedt;  put  them  into  the  boiling 
lard  : there  muft  be  great  care  taken  in  frying  them,  as  they 
rife  fo  much.  W hen  they  are  done,  lift  fome  fugar  on  a warm 
difh,  lay  on  the  fritters,  and  fift  fome  more  fugar  over  them. 

German  Fritters. 

TAKE  fome  well-tafted  crifp  apples,  pare,  quarter,  and 
core  them  ; take  the  core  quite  out,  and  cut  them  in  round 
pieces  ; put  into  a ftew-pan  a quarter  of  a pint  of  French 
brandy,  a table  fpoonful  of  fine  fugar  powdered,  and  a little 
cinnamon  ; put  the  apples  into  this  liquor,  and  fet  them  over 
a very  gentle  ftove,  ftirring  them  often,  but  not  to  Freak  them  ; 
fet  on  a ftew-pan  with  fome  lard;  when  it  boils,  drain  the 
apples,  cup  them  in  fome  fine  flour,  and  put  them  into  the 
pan,  *ney  will  bebrown  and  very  good;  ftrew  fome  fugar  over 
a difh,  and  fet  it  on  the  fire-,  lay  in  the  fritters,  ftrew  a little 
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fugar  over  them,  and  glaze  them  over  with  a red-hot  fala- 
mander. 

Lard  Fritters. 

A handful  of  flour,  as  much  lard,  nine  or  ten  eggs  well  beat 
and  ftrained,  fome  cloves,  mace,  nutmeg,  and  fugar,  beat  fine, 
jftir  all  well  together ; fry  them  quick,  and  of  a fine  light  brown. 

Syringed  Fritters. 

TO  a pint  of  water,  add  a piece  of  butter  the  fize  of  a large 
Cgg,  fome  preferved  lemon-peel,  crifped  orange-flowers,  and 
fome  green  lemon-peel  grated,  put  them  in  a ftew-pan  over 
the  fire,  and  when  they  boil  throw  in  fome  fine  flour;  keep  it 
fiirring,  and  by  degrees  put  in  as  much  flour  as  will  make  the 
batter  thick  enough  ; take  it  off  the  fire,  ftir  in  two  Naples, 
bifeuits  crumbled,  an  ounce  of  fweet  almonds,  three  or  four 
bitter  ones,  pound  them  in  a mortar,  mix  it  with  eggs  well 
beat,  till  the  batter  is  thin  enough  to  be  fyringed  ; let  the  but- 
ter be  boiling  hot  in  the  frying-pan,  and  fyringe  the  fritters 
into  it ; fry  them  of  a good  colour.  They  make  a pretty  fide 
difh. — Or,  a fheet  of  writing-paper  may  be  rubbed  with  but- 
ter, and  the  fritters  fyringed  in  whatever  fhape  is  moft  agree- 
able; if  the  butter  is  very  hot,  and  the  paper  turned  upwards, 
the  fritters  will  eafily  drop  off ; when  they  are  fried,  they  may 
be  firewed  with  fugar  and  glazed. 

Jitmballs. 

TAKE  a pound  of  fine  flour,  and  a pound  of  fine  powder 
fugar,  make  them  into  a light  pafte  with  whites  of  eggs  beat 
fine  ; add  half  a pint  of  cream,  half  a pound  of  frefh  butter 
melted,  and  a pound  of  blanched  almonds  well  beat;  knead 
them  all  together  thoroughly,  with  a little  rofe-water,  and  cut 
out  the  jumballs  in  a variety  of  figures  ; either  bake  them  in  a 
gentle  oven,  or  fry  them  in  frefih  butter ; they  make  a pretty 
fide  or  corner  difh;  melt  frefh  butter  with  a fpoonful  of  moun- 
tain, and  ftrew  fine  fugar  over  the  difh. 
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PANCAKES. 

Common  Pancakes. 

THREE  eggs,  a pound  of  flour,  and  a pint  of  milk  or 
cream;  put  the  milk  to  the  flour  by  degrees  ; a little 
fait,  and  grated  ginger : fry  them  in  lard  ; grate  fugar  over  them. 

IVorceJlerfhire  Pancake 

THE  yolks  of  twelve  eggs,  four  whites,  beat  them  well  ; 
add  one  quart  of  cream,  fix  fpoonfuls  of  flour,  two  of  brandy, 
one  nutmeg,  a quarter  of  a pound  of  melted  butter  ; a little 
fait : for  the  firft  pancake  rub  the  pan  with  a bit  of  cold  but- 
ter; fry  them  without  any  thing  elfe  in  the  pan:  they  mull 
be  very  thin,  clapt  hot  one  upon  another  for  about  a dozen, 
and  cut  through  when  eaten. 

If  they  are  made  with  milk,  double  the  quantity  of  butter. 

To  make  Scotch  Pancakes. 

TO  a pint  of  cream,  take  the  yolks  of  eight  eggs,  the 
whites  of  fix,  a quarter  of  a pound  of  butter,  three  fpoonfuls 
of  flour,  a little  white  wine,  fugar,  and  nutmeg  ; put  the  but- 
ter into  the  cream,  and  fet  it  over  the  fire  till  it  boils,  then 
take  it  off ; beat  up  the  eggs  well  with  the  white  wine,  then 
mix  it,  and  beat  it  up  well  with  the  cream,  and  the  other  in- 
gredients, till  it  is  a fine  batter  ; put  fome  butter  into  a fmall 
frying-pan,  when  it  is  melted  put  in  a little  batter,  fry  it  till 
it  is  juft  brown  next  the  pan ; then  turn  it  into  a difh,  with  a 
little  fugar  ftrewed  on  it;  put  fome  more  batter  into  the'pan, 
fry  it  as  before,  and  then  ftrew  fome  more  fugar  over  it. 

Rice  Pancakes. 

TAKE  half  a pound  of  rice,  clean  picked  and  wafhed,  boil 
it  till  it  is  tender,  and  all  the  water  boiled  away  ; put  it  into  a 
tin  cullender,  cover  it  clofe,  and  let  it  ftand  all  night;  then 
break  it  very  fmall  ; take  fourteen  eggs,  beat,  (train  them,  and 
put  them  to  the  rice,  with  a quart  of  cream,  a nutmeg  grated, 
and  a little  fait,  beat  it  all  well  together;  then  (hake,  in  as 
much  flour  as  will  hold  them  together,  and  ftir  in  as  much 
buster  as  will  fry  them, 
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Clary  Pancakes. 

FOUR  eggs,  four  fpoonfuls  of  flour,  a little  fait,  above  a 
pint  of  milk;  mix  thefe  exceedingly  well;  make  fome  lard 
very  hot,  with  a fpoon  pour  in  fome  batter  very  thin  ; lay  in 
fome  clary  leaves  wafhed  and  dried,  then  a little  more  batter: 
let  them  be  a nice  brown. 

Paper  Pancakes. 

TAKE  fix  new-laid  eggs,  heatup  the  yolks,  and  half  the 
whites  ; mix  them  by  degrees  into  a pint  of  rich  cream,  three 
fpoonfuls  of  white  wine,  one  fpoonful  of  orange-flower  water, 
a little  mittneg,  and  a fpoonful  of  loaf-fugar  powdered  :•  melt 
half  a pound  of  butter,  and  let  it  (land  till  it  is  near  cold  ; mix  *1 
by  degrees  three  fpoonfuls  of  flour  in  the  batter,  and  then  in 
the  butter;  fet  on  the  pan  and  fry  them  like  other  pancakes; 
they  muft  be  very  thin.  ' 

New- England  Pancakes. 

A PINT  of  cream,  five  fpoonfuls  of  flour,  feven  eggs  (leave 
out  three  whites),  a little  fait  ; fry  them  thin  in  frefh  butter;  * I 
lay  feven  or  eight  in  a difh  ; llrew  fugar  and  cinnamon  be- 
tween. 

A Bacon  Fraze. 

TAKE  eight  eggs  and  beat  them  well  together,  with  a little 
cream  and  a little  flour,  like  other  batter;  fry  fome  very  thin 
flices  of  bacon,  and  dip  them  in  this  batter,  lay  them  in  the 
frying-pan,  pour  a little  more  of  the  batter  over  them  ; wheri 
one  fide  is  fried  turn  them,  and  pour  more  of  the  batter  over 
them,  and  when  both  fides  are  fried  lay  them  in  the  difh. 

Apple  Fraze. 

FRY  fome  thick  flices  of  apple,  drain  them  ; make  a batter 
with  the  yolks  of  three  eggs,  the  whites  of  two,  a pint  of  milk, 
a little  brandy,  grated  ginger  or  nutmeg,  a little  fait,  fome 
fugar,  flour  enough  to  make  it  of  a proper  thicknefs;  drop 
this  in  fritters  into  a pan  of  boiling  lard  ; lay  on  every  one  a 
flice  of  apple,  then  a little  more  batter  : grate  fugar  over 
them. 

, Almond  Fraze. 

BLANCH  and  beat  half  a pound  of  Jordan  almonds,  about 
a dozen  bitter ; put  to  them  a pint  of  cream,  eight  yolks  and 

four 
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four  whites  of  eggs,  a.  little  grated  bread  ; fry  this  as  pancakes* 
in  good  lard;  grate  fugar  over  them. 

German  Puffs. 

FUT  a pint  of  milk  into  a ftew-pan,  dredge  it  with  flour  till 
very  thick,  and  ftir  it  over  a flow  Are  till  like  a pafte  ; when 
cold  beat  it  well,  with  the  yolks  of  eight  eggs,  four  ounces  of 
fugar,  a little  brandy,  fome  nutmeg,  the  rind  ©f  a fmall  lemon 
grated  till  very  light  ; drop  this  with  a large  tea-fpoon  into  a 
pan  of  boiling  lard  ; if  well  beat  they  will  rife  exceedingly 
drain  them.  Serve  melted  butter,  wine,  and  fugar,  in  a boat. 


SWEET  PIES. 

Minced  Pies  without  Meat. 

TAKE  fix  eggs,  boil  them  hard,  and  cut  them  fine,  a 
pound  of  raifins  of  the  fun  ftoned  and  cut  fine,  a pound 
of  currants  picked,  wafhed,  and  rubbed  clean,  a large  fpoonful 
of  fine  fugar  powdered,  an  ounce  of  citron,  an  ounce  of  can- 
died orange,  both  cut  fine,  a quarter  of  an  ounce  of  mace  and 
cloves,  and  a large  nutmeg,  beat  fine  ; mix  it  all  together  with 
a gill  of  brandy  and  a gill  of  mountain  ; make  the  cruft  very 
good  ; when  the  pies  are  made,  fqueeze  in  the  juice  of  a Sevilla 
orange  and  a glafsof  red  wine. 

Minced  Pies  with  Meat. 

BOIL  a large  frefh  tongue  till  it  will  peel  ; or  four  pounds 
of  the  infide  of  a firloin  of  beef : to  four  pounds  of  tongue, 
feven  pounds  of  fuet;  chop  thefe  together  ; add  nine  pounds 
of  currants  wafhed  and  dried  ; three  pounds  of  raifins  ftoned 
and  chopped  ; twelve  pippins,  and  a pound  of  eggs  boiled  hard 
and  chopped  ; a little  fait ; cloves,  mace,  and  cinnamon  pound- 
ed, each  half  an  ounce  ; two  ounces  of  nutmegs  grated  ; half 
a pound  or  more  of  candied  orange,  citron,  and  lemon-peel  all 
together,  but  moft  citron  ; the  juice  of  eight  lemons,  a pint  of 
fack,  half  a pint  of  brandy,  a pound  of  powder  fugar:  mix 
thefe  ingredients  thoroughly,  pqt  them  into  a pan  and  ftir 
them  often  ; do  not  cover  the  pan  clofe : thefe  ingredients  will 
keep  fome  months.  If  the  high  flavour  goes  off,  add  a little 

C c 3 more 
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more  fpice,  lemon-juice,  and  brandy;  ftir  the  minced-meat 
often. 

1 Sweet  Patties. 

THE  meat  of  a calf’s  foot  which  has  been  boiled  tender, 
three  apples,  fome  candied  oranges  and  citron  ; chop  thefe 
fmall;  add  a little  grated  nutmeg  and  pounded  cinnamon,  the 
yolk  of  an  egg,  a good  fpoonful  of  brandy,  a few  currants  ; 
puff  pafte  top  and  bottom. 

Apple  Pie. 

PARE,  core,  and  quarter  the  apples;  lay  fome  fugar  at  the 
"bottom  of  the  difh,  then  the  apples  ; grate  a little  lemon- peel, 
fome  more  fugar,  then  more  apples,  cover  the  difh  with  puff- 
pafte  ; when  it  comes  from  the  oven  take  the  cruft  neatly  off, 
leaving  the  edge  ; put  in  a piece  of  butter;  cut  the  cruft  in 
eight  pieces,  which  ftick  into  the  pie. 

Another  Way. 

LET  the  pie  ftand  to  be  cold ; and  make  the  following  cuf- 
tard,  which  pour  over,  and  ftick  the  cruft  as  before  directed  : 
• — The  yolks  of  two  eggs,  half  a pint  of  cream,  a little  nutmeg 
and  fugar  ; ftir  this  over  the  fire  till  it  thickens  a little,  but  do 
not  let  it  boil  ; add  a little  lemon-peel  cut  like  draws. 

If  the  apples  are  to  look  green,  take  fmall  codlins,  put  them 
into  a pan  with  fome  water,  lay  on  the  top  vine-leaves,  and  a 
cloth  round  the  cover  of  the  pan  to  keep  in  the  fleam  ; when 
they  are  fealded,  peel  them  ; put  them  again  into  the  water  in 
the  fame  manner;  hang  them  at  a great  diftance  from  the  fire 
till  green.  They  are  a good  while  about. 

N.  B.  In  winter,  when  apples  lofe  their  fharpnefs,  always 
add  a little  lemon-juice.  A quince  or  two,  or  a little  marma- 
lade, is  an  addition. 

A Port  Demoy. 

MAKE  fome  good  puff  pafte,  and  lay  it  round  a difh,  put 
fome  bifeuits  at  the  bottom,  then  fome  marrow,  and  a little 
butter;  then  cover  it  over  with  different  kinds  of  wet  fweet- 
meats,  bifeuits,  maccaroons,  marrow,  andfo  on  till  the  difh  is 
full  ; then  pour  on  fome  thick  boiled  cream  fweetened  ; put 
in  a fpoonful  of  orange-flower  water.  Half  an  hour  will  bake 
it. 

TARTS 
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TARTS  IN  GENERAL. 

JF  to  be  eat  cold,  make  the  fhort  cruft. 

Apple  $ art. 

IS  made  as  the  pie  5 but  if  to  eat  cold,  make  the  fhort  cruft. 

Another  Way. 

PARE  two  oranges  very  thin,  and  boil  them  in  water  till 
they  are  tender,  then  cut  them  very  fmall  ; pare  eighteen  or 
twenty  pippins,  quarter  and  core  them,  ftew  them  very  gently 
till  they  are  quite  enough,  the  water  muft  but  juft  cover  them; 
then  put  in  half  a pound  of  white  fugar  ; take  the  orange-peel, 
cut  very  fine,  and  the  juice  of  the  oranges,  let  them  boil  till 
they  are  thick,  then  fet  them  to  cool ; make  open  tarts  to  put 
the  fruit  in,  and  fet  them  in  a moderate  oven. 

Currants , Cherries , &c. 

CURRANTS  and  rafpberries  make  an  exceeding  good  tart, 
and  do  not  require  much  baking. 

Cherries  require  but  little  baking. 

Goofeberries,  to  look  red,  muft  ftand  a good  while  in  the 
oven. 

ApricotSp  if  green,  require  more  baking  than  when  ripe. 
Quarter  or  halve  ripe  apricots,  and  put  in  fome  of  the  kernels. 

Preferved  fruit,  as  damfons  and  bullace,  require  but  little 
baking;  fruit  that  is  preferved  high,  fhould  not  be  baked  at 
all  ; but  the  cruft  fhould  firft  be  baked  upon  a tin  the  fize  the 
tart  is  to  be;  cut  it  with  a marking  iron  or  not,  and  when 
cold  take  it  off,  and  lay  it  on  the  fruit. 

A Rafpberry  Tart  with  Cream. 

ROLL  out  fome  thin  puff"  pafte,  lay  it  in  a patty-pan  ; lay 
in  fome  rafpberries,  and  ftrew  over  them  fome  very  fine  fugar; 
put  on  the  lid  and  bake  it ; cut  it  open,  and  put  in  half  a pint 
of  cream,  the  yolks  of  two  or  three  eggs  well  beat,  and  a little 
fugar.  Let  it  ftand  to  be  cold,  before  it  is  fent  to  bake. 

To  make  Rhubarb  Tarts. 

1 AKE  the  ftalks  of  the  rhubarb  that  grows  in  the  garden, 
peel  it,  and  cut  it  the  fize  of  a goofeberry,  and  make  it  as  a 
goofeb erry  tart. 


Green 


( 


392  THE  LADY’s  ASSISTANT. 

Green  Almond  Tarts. 

TAKE  fome  almonds  off  the  tree  before  they  begin  to 
fhell  ; fcrapeoff  the  down  with  a knife  ; have  ready  a pan  with 
fome  cold  fpring- water,  put  them  into  it  as  faft  as  they  are 
done  ; then  put  them  into  a fkillet,  with  more  fpring- water, 
over  a very  flow  lire  till  it  juft  fimmers  ; change  the  water 
twice,  let  them  be  in  the  laft  till  they  begin  to  be  tender  ; then 
take  them  out,  and  put  them  upon  a clean  cloth,  with  another 
over  them,  and  prefs  them  gently  to  make  them  quite  dry  ; then 
make  a fyrup  with  double-refined  fugar,  put  them  into  it,  and 
let  them  fimmer  a little ; do  the  fame  the  next  day  ; put  them 
into  a ftone  jar,  and  cover  them  very  clofe,  for  if  the  leaft  air 
comes  to  them,  they  will  turn  blacky  the  yellower  they  are 
before  they  are  taken  out  of  the  water,  the  greener  they  will 
be  after  tfiey  are  done  ; put  them  into  the  fugar  cruft,  put  the 
lid  down  clofe  ; let  them  be  covered  with  fyrup  : b^ke  them 
in  a moderate  oven. 

Orange  'Tarts, 

GRATE  a little  of  the  outfide  rind  off  fome  Seville- 
oranges,  fqueeze  the  juice  into  a difh,  throw  the  peels  into 
water,  change  it  often  for  two  days  ; then  fet  a faucepan  of 
water-on  the  fire  ; when  it  boils,  put  in  the  oranges,  change 
the  water  twice  to  take  out  the  bitternefs  : when  they  are  ten- 
der, wipe  them  very  well,  and  beat  them  in-a  mortar  till  they 
are  fine  ; then  take  their  weight  in  double-refined  fugar,  boil 
it  to  a fyrup,  and  fcum  it  very.clean ; then  put  in  the  pulp, 
and  boil  it  all  together  till  it  is  clear  ; let  it  ftand  to  be  cold, 
then  put  it  into  the  tarts,  and  fqueeze  in  the  juice  : bake  them 
in  a quick  oven. 

Conferve  of  oranges  makes  good  tarts. 

Lemon  Tarts 

ARE  made  in  the  fame  way. 

An  Almond  Tart. 

BLANCH  fome  almonds,  beat  them  very  fine  in  a mortar, 
with  a little  white  wine  and  fome  fugar  (a  pound  ot  fugar  to 
a pound  of  almonds)  fome  grated  bread,  a little  nutmeg,  fome 
cream,  the  juice  of  fpinach  to  colour  the  almonds  green;  bake 
it  in  a gentle  oven  ; when  it  is  done,  thicken  it  with  candied 
orange  or  citron. 

Another 
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Another  W ay. 

BLANCH  a pound  of  fvveet  almonds,  beat  them  in  a mar- 
ble mortar,  moiften  them  while  beating  with  the  whites  of 
eggs  ; take  four  yolks  of  eggs,  and  mix  them  with  Savoy-bif- 
cuits,  fome  frefli-grated  lemon-peel,  lome  preferved  lemon- 
peel,  and  a little  orange-flower  water  ; take  the  almonds,  and 
mix  them  with  the  other  ingredients  ; put  in  fome  fugar  ; whip 
up  the  whites  of  eight  eggs  co  a fnow  ; make  a pufF-pafte,  lay 
it  at  the  bottom  of  the  tin,  pour  in  the  almonds,  and  lay  the 
whites  of  the  eggs  at  the  top  ; put  it  into  the  oven  ; when  it  is 
done,  fift  fome  fugar  over  the  top,  glaze  it  with  a red-hot  fa- 
lamander. 

A Chocolate  Tart. 

TAKE  a quarter  of  a pound  of  rafped  chocolate,  a ftick  of 
cinnamon,  fome  frefh  lemon-peel  grated,  a little  fait,  and  fome 
fugar;  take  two  fpoonfuls  of  fine  flour,  the  yolks  of  fix  eggs 
well  beat  and  mixed  with  fome  milk ; put  all  thefe  into  a ftew- 
pan,  and  Ipt  them  be  a little  while  over  the  fire  ; then  put  in 
a little  preferved  lemon-peel  cut  fmall,  and  let  it  ftand  to  be 
cold  ; beat  up  the  whites  of  eggs,  enough  to  cover  it,  put  it  in 
puff-pafte  : when  it  is  baked,  lift  fome  fugar  over  it,  and  glaze 
it  with  a falamander. 

A Spinach  Tart. 

TAKE  fome  fpinach,  fcald  it  in  fome  boiling  water,  drain 
it  very  dry  ; chop  it,  and  flew  it  in  butter  and  cream,  with  a 
very  little  fait,  fome  fugar,  fome  bits  of  citron,  and  a very  lit- 
tle orange-flower  water ; put  it  in  very  fine  pufF-pafte. 

Angelica  Tart. 

PARE  and  core  fome  golden-pippins  or  nonpareils,  and  take 
the  ftalks  of  angelica,  peel  them,  and  cut  them  into  fmall 
pieces,  apples  and  angelica  of  each  an  equal  quantity;  then 
boil  the  apples  in  juft  water  enough  to  cover  them,  with  le- 
mon-peel and  fine  fugar;  do  them  very  gently  till  they  are  a 
thin  fyrup,  then  ftrain  it  off,  'and  put  it  on  the  fire,  with  the 
angelica  in  it;  let  it  boil  ten  minutes;  make  apuff-pafte,  lay 
it  at  the  bottom  of  the  tin,  then  lay  a layer  of  apples  and  a 
layer  of  angelica  till  it  is  full;  bake  them,  but  firft  fill  them 
up  with  fyrup. 
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TO  PRESERVE  FRUIT  FOR  TARTS 

Red  Goofeberries. 

TO  one  pound  and  a half  of  goofeberries,  one  pound  of 
Jump-fugar,  boil  this  to  a thin  jam  ; when  cold,  put  over  it 
brandy  paper  and  mutton-fuet  melted;  when  the  tarts  are 
made,  put  in  a little  rafpberry  jam. 

Damfons. 

PRICK  them,  throw  them  into  Raiding  water  for  a minute 
take  them  clear  from  the  water,  ftrew  over  them  lump-ftmar 
pounded  ; the  next  day  pour  off  the  fyrup,  boil  and  fcumlt 
pour  it  over  the  damfons,  let  them  ftand  a day  or  two  ; boil  up 
the  fyrup  again,  put  in  the  damfons;  boil  them  a few'minutes 
(but  take  care  they  do  not  mafh)  put  them  into  jars;  when 

cold,  put  on  fome  brandy-paper,  and  pour  on  mutton-fuet. 

To  a pound  of  fruit  allow  half  a pound  of  fugar.— Put  them 
in  fuch  fized  jars  as  to  bake  all  the  fruit  when  they  are  opened, 
for  they  will  not  keep  when  the  air  is  admitted. 

Bullae  e. 

DO  them  as  the  damfons. 

Currants. 

PUT  as  much  juice  of  currants  to  the  fugar  as  will  melt  it, 
boil  and  feum  it ; let  the  currants  be  picked,  put  them  into  the 
fyrup,  boil  them  a little,  boil  them  again  the  next  day  till 
clear;  put  over  brandy-paper;  allow  one  pound  of  fugar  to  a 
pound  and  a quarter  of  fruit.  . > 

Oranges. 

PUT  them  into  water  at  night,  the  next  day  boil  them  in 
three  different  waters,  in  each  a quarter  of  an  hour;  then  dice 
them,  pick  out  the  feeds  ; take  the  weight  of  the  oranges  in 
fugar,  juft  wet  it,  boil  and  feum  it,  boil  up  the  oranges  in  it, 
and  repeat  it  for  two  or  three  days  when  the  tarts  are  made, 
but  do  not  bake  th£  fruit,  unlefs  it  is  neceffary  ; bake  the  cruft; 
when  cold,  lay  in  the  oranges. 

Tartlets. 

PIAVE  very  fmall  and  fhallow  tin  pans  ; butter  them,  and 
lay  in  a bit  of  pufF-pafte,  marking  it  neatly  round  the  edges, 

and 
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and  leaving  a hole  in  the  middle,  bake  them  ; when  they  are 
cool,  fill  them  with  cuftard,  or  put  into  each  half  an  apricot, 
rafpberry  jam,  or  any  preferved  fruit,  a little  preferved  apple, 
or  marmalade  ; pour  over  it  cuftard,  with  very  little  fugar  in  it. 

Crocants 

ARE  pafte  cut  out  from,  a large  mould,  or  fmall  ones; 
when  baked,  put  fweetmeats  under  them.  They  are  ufually 
had  at  a paftry-lhop,  as  few  fervants  can  cut  pafte. 

Iceing  for  Farts. 

BEAT  the  white  of  an  egg;  rub  it  on  the  tarts  with  a fea- 
ther, lift  over  double-refined  l'ugar. 

Another  Way. 

MELT  a little  butter ; rub  the  tarts  with  it  with  a feather^ 
and  lift  double-refined  fugar. 


• . j 

CHEESECAKES. 

Pafte  for  Cheefecakes. 

TAKE  as  much  flour  as  butter,  rub  them  well  together, 
with  a little  fine  fugar ; mix  it  up  with  warm  milk. 

Common  Cheefecakes. 

PUT  a quart  of  milk  on  the  fire;  beat  eight  eggs  well ; 
when  the  milk  boils,  ft ir  them  upon  the  fire  till  it  comes  to  a 
curd,  then  pour  it  out ; when  it  is  cold,  put  in  a little  fait,  two 
fpoonfuls  of  rofe- water,  three  quarters  of  a pound  of  currants  ; 
put  it  into  pufF-pafte,  and  bake  it. 

Almond.  Cheefecakes. 

BLANCH  a quarter  of  a pound  of  almonds;  beat  them 
with  a little  orange-flower  water  ; add  the  yolks  of  eight  eggs, 
the  rind  of  a large  lemon  grated,  half  a pound  of  melted  butter, 
fugar  to  the  tafte;  lay  a thin  pufF-pafte  at  the  bottom  of  the 
tins,  and  little  flips  acrofs,  if  agreeable.  Add  about  half  a 
dozen  bitter  almonds. 

Bread 


| 


396  THE  LADY’s  ASSISTANT, 

Bread  Cheefecakes. 

SLICE  a large  French  roll,  or  penny  loaf,  very  thin;  pour 
on  it  fome  boiling  cream  ; when  cold,  add  fix  or  eight  eggs, 
half  a pound  of  butter  melted,  fome  nutmeg,  a fpoonful  of 
brandy,  a little  fugar,  half  a pound  of  currants;  puff-pafte. 

Curd  Cheefecakes. 

BEAT  half  a pint  of  good  curd  with  four  eggs,  four  fpoon- 
fuls  of  cream,  fome  nutmeg,  a little  brandy,  half  a pound  of 
currants;  fugar  to  the  tafte ; puff-pafte. 

Cheefecakes  'without  Curd. 

A PINT  of  cream,  half  a pound  of  butter,  fix  eggs,  two 
fpoonfuls  of  grated  bread,  as  much  cinnamon  and  mace  pounded 
as  will  lie  upon  a {billing,  three  fpoonfuls  of  fugar,  five  of  cur- 
rants, near  two  of  brandy;  beat  the  eggs  \velb  then  mix  all 
together  in  a deep  pewter  difh,  fet  it  on  a ftove,  ftir  it  one 
way  till  it  becomes  a loft  curd  ; when  cold,  put  it  into  tins 
with  puff-pafte. 

Rice  Cheefecakes. 

BOIL  four  ounces  of  rice,  either  whole  or  ground,  when 
enough,  drain  it ; add  four  eggs  well  beaten,  half  a pound  of 
butter  melted,  fome  nutmeg,  a fmall  gl^fs  of  brandy  ; fugar 
to  the  tafte  ; puff-pafte. 

Citron  Cheefecakes. 

BOIL  near  a quart  of  cream  ; when  cold,  add  the  yolks  of 
four  eggs  well  beaten  ; boil  this  to  a curd  ; blanch  and  beat 
two  ounces  of  almonds,  about  half  a dozen  bitter  ; beat  them 
with  a little  rofe- water  ; put  all  together,  with  three  or  four 
Naples  bifcuits,  fome  citron  Ihred  fine;  fugar  to  the  tafte; 
puff-pafte. 

Lemon  Cheefecakes. 

BOIL  two  lemon-peels,  pound  them  well  in  a mortar,  with 
a quarter  of  a pound  or  more  of  loaf-fugar,  the  yolks  of  fix 
eggs,  and  half  a pound  of  frefh  butter;  pound  and  mix  them 
all  well  together,  and  fill  the  patty-pans  but  half  full. 

Orange  Cheefecakes 

ARE  done  in  the  fame  manner  ; only  boil  the  peel  in  two 
or  three  waters. 

Lemon 
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Lemon  Cbeefecakes  after  the  New- England  Manner. 

TAKE  half  a pound  of  blanched  almonds  beat  very  fine, 
with  orange-flower  water,  the  yolks  of  eight  eggs,  and  four 
whites,  the  peels  of  three  lemons  boiled  tender  in  water;  dry 
them  in  a cloth,  and  beat  them  well  in  a mortar;  take  a pound 
of  fine  fugar,  half  a pound  of  melted  butter ; mix  all  well 
together,  bake  it  lightly  in  puff-pafte. 

"N.  B.  This  will  keep  near  a fortnight. 

A CheeJ'e-curd  Florentine. 

TAKE  two  pounds  of  cheefe-curd,  break  it  to  pieces  ; take 
a pound  of  blanched  almonds  finely  pounded,  with  a little  rofe- 
water,  half  a pound  of  currants  clean  wafhed  and  picked,  fome 
Hewed  fpinach  cut  fmall ; fweeten  it  with  fome  fugar  ; mix  it 
all  well  together;  lay  a puff-pafte  in  the  dilh,  put  in  the  in-  , 
gredients,  cover  it  with  a thin  cruft  rolled  and  laid  acrofs  ; 
bake  it  in  a moderate  oven  : it  takes  half  an  hour  : the  top 
cruft  may  be  cut  in  any  fhape. 

A Florentine  of  Oranges  and  Apples. 

TAKE  half  a dozen  oranges,  fave  the  juice,  and  takeout 
the  pulp,  lay  the  rinds  in  water  twenty-four  hours,  but  change 
the  water  three  or  four  times  ; then  boil  them  in  three  or  four 
different  waters,  tnen  ftrain  the  water  off,  put  them  and  their 
juice  with  a pound  of  fugar,  and  fet  them  by  for  ufe  ; when 
they  are  ufed,  lay  a puff-pafte  over  the  difh,  boil  ten  pippins  in 
a little  fugar  and  water,  pare,  quarter,  and  core  them,  and 
mix  them  with  fome  of  the  oranges  ; lay  a puff-pafte  in  the 
difh,  and  then  put  in  the  fruit ; bake  it  in  a flow  oven  ; the 
cruft  like  the  other  florentine. 

— — — wp— i 1 ■ 

CUSTARDS. 

Boiled  Cufiards. 

SET  one  pint  of  cream  over  a flow  fire,  with  a bit  of  mace, 
two  laurel  leaves,  the  yolks  of  fix  eggs,  and  one  white  ; 
ftir  it  over  a gentle  fire,  till  it  is  near  boiling,  take  care  it  does 
not  curdle  ; ftrain  it  into  cups. 


Lemon. 
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Lemon . 

BEAT  the  yolks  of  ten  eggs,  ftrain  them,  beat  them  with 
a pint  of  cream  ; fweeten  the  juice  of  two  lemons,  boil  it  with 
the  peel  of  one,  ftrain  it  ; when  cold,  ftir  it  to  the  cream  and 
eggs  ; ftir  it  till  it  near  boils. 

Another  Way. 

PUT  it  into  a difh,  grate  oyer  the  rind  of  a lemon,  brown 
with  a falamander. 

Orange. 

BEAT  the  yolks  of  five  eggs,  ftrain  them,  then  put  to  them 
one  fpoonful  of  brandy,  the  peel  of  an  orange  boiled  and  beat 
to  apafte,  fugar  to  the  tafte,  beat  thefe  together  ; ftir  this  into 
a full  pint  of  cream  that  has  been  boiled,  and  is  cold  ; fcald  all 
together  over  the  fire,  ftirring  it ; take  it. off,  ftir  it  till  cold, 
put  it  into  cups,  fet  them  into  an  earthen  dil'h  ; pour  hot  wa- 
ter into  it  ; when  they  are  fet,  ftick  citron  into  them. 

Almond. 

PUT  a bit  of  cinnamon  into  a pint  of  cream,  fweeten  and 
boil  it;  when  cold,  put  to  it  one  ounce  of  fweet  almonds  (five 
or  fix  bitter)  blanched  and  beaten,  with  a little  brandy ; ftir  this 
over  the  fire  till  near  boiling,  ftrain  it  into  cups. 

Rice.  ' 

BOIL  one  quart  of  cream  with  a blade  of  mace,  a quartered 
nutmeg;  ftrain  it,  put  to  it  fome  whole  rice  boiled,  a little 
brandy  ; fweeten  it;  ftir  it  over  the  fire  till  it  thickens;  ferve 
it  in  cups  or  a difh.  It  may  be  eat  either  hot  or  cold. 

Baked  Cujlard. 

BOIL  one  pint  of  cream,  with  a bit  of  cinnamon;  when 
cold,  put  to  it  four  eggs  beaten  and  ftrained,  only  two  whites, 
a little  brandy,  nutmeg,  and  fugar. 

Cujlard  in  preferved  Oranges . 

FILL  three  or  five  preferved  oranges  with  cuftard  ; garnifh 
with  a little  fweetmeat,  either  wet  or  dry  ; they  are  a very 
genteel  difh. 
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CONFECTIONARY. 

CAKES. 


A good  common  Cake. 

SIX  ounces  of  rice-flour,  fix  ounces  of  pudding-flour,  nine 
eggs  (yolks  and  whites)  half  a pound  of  lump  fugar, 
pounded  and  lifted,  half  an  ounce  of  carraway-feeds  ; beat  this 
for  an  hour,  and  bake  it  an  hour  in  a quick  oven.  This  is  a 
very  good  cake  for  children,  and  delicate  ftomachs  ; as  there  is 
no  butter  in  it,  and  it  is  very  light. 

A -plain  Cake. 

TWO  pounds  and  a half  of  flour,  fifteen  eggs,  two  pounds 
and  a half  of  butter,  beat  to  a cream,  three  quarters  of  a pound 
of  pounded  fugar  ; bake  it  in  a hot,  but  not  a fcorching  oven. 

An  ordinary  light  Cake. 

MIX  half  a pound  of  currants,  fome  nutmeg,  and  an  ounce 
of  fugar,  in  one  pound  of  flour  ; a little  fait;  ftir  a quarter  of  a 
pound  of  butter  into  a quarter  of  a pint  of  milk  over  the  fire, 
till  the  butter  is  melted  ; ftrain  to  it  a quarter  of  a pint  of  ale-; 
yeaft,  two  eggs,  only  one  white;  ftir  all  together  with  a ftick, 
fet  it  before  the  fire  to  rife,  in  the  pan  it  is  to  be  baked  in. 
The  oven  muft  be  as  hot  as  for  bread. 

An  ordinary  Breakfajl  Cake. 

RUB  a pound  and  a half  of  butter  into  half  a peck  of  flour, 
three  pounds  of  currants,  half  a pound  of  fugar,  a quarter  of  an 
ounce  of  mace,  cinnamon,  and  nutmeg  together,  a little  fait, 
a pint  and  a half  of  warmed  cream,  or  milk,  a quarter  of  a pint 
of  brandy,  five  eggs,  a pint  of  good  ale-yeaft  ; mix  it  well  to^ 
gether,  bake  it  in  a moderate  oven.  This  cake  will  keep  good 
a quarter  of  a year. 

A common  Seed  Cake. 

ONE  pound  and  a quarter  of  flour,  bare  weight,  three  quar- 
ters of  a pound  of  lump  fugar  pounded,  ten  eggs,  only  four 
whites,  one  pound  of  butter  beat  to  a cream  with  the  hand  ; 
mix  thefe  well;  add  near  an  ounce  of  carraway-feeds  bruifed; 
fcutter  the  pan  or  hoop ; fift  fugar  on  the  top. 

A better 
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A better  Seed  Cake. 

WORK  two  pounds  of  butter  to  a cream  with  the  hand  ; 
put  to  it  the  whites  of  twenty  eggs,  beat  to  a ftrong  froth,  the 
yolks  of  eight,  a pound  and  a quarter  of  loaf  fugar  fifted,  a 
little  mace  pounded,  and  nutmeg  ; beat  thefe  well  ; add  two 
pounds  ot  dried  flour,  two  ounces  of  carraway-feeds,  and  in 
the  beating,  a quarter  of  a pint  of  brandy;  if  it  is  to  be  en- 
riched, fliced  almonds,  orange-peel,  and  citron. 

A Seed  Cake  with  Yeaft. 

FOUR  pounds  of  flour,  two  pounds  and  a half  of  butter, 
half  a pint  of  cream,  twenty  eggs,  half  a pound  of  fugar  fifted, 
a pound  of  almonds  blanched  and  beat,  about  a dozen  of  them 
bitter,  three  ounces  of  fmooth  carraways,  a quarter  of  a pint 
of  brandy,  a pint  of  good  ale-yeafl:  ; rub  fome  of  the  butter 
into  the  flour  and  fugar,  beat  the  eggs  and  ftrain  them,  beat 
them  again  with  the  yeafi  ; melt  the  remainder  of  the  butter  in 
the  cream  ; mix  all  the  other  ingredients  ; let  it  rife  half  an 
hour  : bake  it  an  hour  and  a half. 

A Pound  Cake. 

BEAT  a pound  of  butter  to  a cream  ; beat  well  twelve  yolks 
of  eggs,  fix  whites,  beat  them  in  the  cream,  then  put  in  a pound 
of  flour  dried  ; beat  thefe  all  together  for  one  hour,  with  one 
pound  of  fugar,  a few  carraways  ; butter  the  pan  ; continue 
to  beat  the  cake  till  it  goes  to  the  oven. 

A common  Plum  Cake. 

FIVE  pounds  of  currants,  half  a peck  of  flour;  a quarter 
of  an  ounce  of  mace  pounded,  rather  lefs  of  cloves,  one  pound 
of  lump  fugar  fifted,  twelve  eggs,  a pint  of  good  ale-yeafl, 
three  pounds  of  butter  melted  in  three  pints  of  new  milk,  and 
a pint  of  brandy ; mix  all  well  together. 

A good  Plum  Cake. 

THREE  pounds  of  flour,  three  pounds  of  currants,  three 
quarters  of  a pound  of  almonds,  blanched  and  beat  grofslv, 
about  half  an  ounce  of  them  bitter,  four  ounces  of  fugar,  feven 
yolks  and  fix  whites  of  eggs,  one  pint  of  cream,  two  pounds 
of  butter,  half  a pint  of  good  ale-yeafl: ; mix  the  eggs  and  the 
yeafl:  together,  (train  them  ; fet  the  cream  on  the  fire,  melt  the 
butter  in  it ; ifir  in  the  almonds,  and  halt  a pint  of  fack,  part 
©f  which  fhould  be  put  to  the  almonds  while  beating  ; mix  to- 
gether 
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gether  the  flour,  currants,  and  fugar,  what  nutmegs,  cloves, 
and  mace  are  liked  5 ftir  thefe  to  the  cream  ; put  in  the  yeaft. 

Another  good  Plumb  Cake. 

BEAT  four  pounds  of  butter  to  a cream,  with  aftrong  lard  ; 
mix  with  it  two  pounds  of  loaf  fugar,  beaten  and  fifted  very 
dry  ; add  to  that  four  pounds  of  flour,  dried  and  fifted,  a pint  of 
brandy,  and  to  each  pound  of  flour  eight  eggs,  the  yolks  and 
whites  well  beat  feparately  ; mix  in  the  whites,  then  the  yollcs, 
three  pounds  of  currants  wafhed  and  dried,  in  three  pints  of  new 
milk,  half  a pint  of  brandy  ; mix  all  well  together. 

A fine  Plumb  Cake  without  Cream  or  Teafl. 

ONE  pound  of  flour,  dry  and  warm,  one  pound  of  fine  fu- 
gar fifted,  four  pounds  of  currants,  fixteen  eggs,  half  an  ounce 
of  pounded  mace  and  cinnamon  together,  one  nutmeg,  two 
pounds  of  butter  well  beat ; mix  the  flour  and  fugar,  a hand- 
ful of  one,  then  of  the  other  ; whifk  up  the  eggs  with  a gill  of 
warm  brandy,  as  the  froth  rifes  put  it  to  the  flour  ; add  fweet- 
meats  and  almonds  ; put  the  currants  in  warm,  juft  as  the  cake., 
is  going:  to  the  oven  : bake  it  two  hours  and  an  half. 

Another  very  fine  Plumb  Cake. 

WASH  five  pounds  of  butter  in  fpring- water,  then  in  rofe- 
water,  till  it  becomes  almoft  a cream  ; to  every  pound  of  butter 
eight  eggs  ; beat  the  yolks  and  whites  feparately,  half  an  hour; 
five  pounds  of  flour  warm  and  dry,  three  pounds  of  fugar  fifted 
and  dried,  two  ounces  together  of  beaten  cinnamon,  nutmeg, 
cloves,  and  mace,  a pint  of  brandy;  mix  the  eggs  and  the 
brandy  in  the  butter,  then  the  fugar,  flour,  and  fpice  ; fix 
pounds  of  currants  dried,  a pound  of  raifins  ftoned,  and  a little 
chopped,  a pound  of  almonds  blanched  and  fliced,  about  two 
ounces  of  them  bitter;  butter  the  hoop  well,  add  the  fruit 
warm  juft  as  it  is  going  to  be  filled  ; put  firft  cake,  then  al- 
monds and  fweetmeats,  then  cake,  and  fo  on  till  the  hoop  is 
full  : bake  it  three  hours. 

Half  the  quantity  makes  a middle- fized  cake. 

Almond  Cake. 

TWO  ounces  of  bitter,  one  pound  of  fweet  almonds  blanch- 
ed and  beat,  with  a little  rofe  or  orange-flower  water,  and  the 
white  of  one  egg;  half  a pound  of  fifted  loaf-fugar,  eight 
yolks,  and  three  whites  of  eggs,  the  juice  of  half  a lemon,  the 
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• rind  grated  : bake  it  either  in  one  large  pan,  or  in  fmall 
pans. 

Little  Cakes  for  Tea. 

MIX  one  pound  of  dried  flour,  half  a pound  of  fine  fugar 
lifted,  one  ounce  of  carraway  feeds,  a little  nutmeg  and  pound- 
ed mace;  beat  the  yolks  of  two  eggs  with  three  fpoonfuls  of 
Lack  ; put  thefe  to  the  reft,  with  half  a pound  of  butter  melted 
in  a little  thin  cream,  or  new  milk  ; work  all  together,  roll 
it  out  thin,  cut  it  into  cakes  with  a tin  or  glafs  ; bake  them  on 
tins  : a little  baking  does  in  a flack  oven. 

Heart  Cakes. 

WORK  one  pound  of  butter  to  a cream  with  the  hand,  put 
to  it  twelve  yolks  of  eggs  and  fix  whites,  well  beaten,  one 
pound  of  Lifted  fugar,  one  pound  of  flour  dried,  four  fpoonfuls 
of  the  beft  brandy,  one  pound  of  currants  wafhed  and  dried 
before  the  fire;  as  the  pans  are  filled,  putin  two  ounces  of 
candied  orange  and  citron  ; beat  the  cakes  till  they  go  into  the 
oven  : this  quantity  will  fill  three  dozen  of  middling  pans. 

Spunge  Bifcuits.. 

BPiAT  well  the  yolks  of  fix  eggs,  and  the  whites  of  four,  to 
a ftrong  froth  ; mix  them  and  beat  them  together ; put  to 
them  one  pound  of  fifted  fugar;  have  ready  a quarter  of  a pint 
of  water  boiling  hot,  with  one  good  fpoonful  of  rofe  or  orange- 
flower  water  in  it ; asJthe  eggs  and  fugar  are  beat,  add  the  wa- 
ter by  degrees,  then  fet  it  over  the  fire  till  fcalding  hot;  take 
it  off",  and  beat  it  till  almoft  cold  (a  filver  or  brafs  pan  is  the 
beft)  ; add  three  quarters  of  a pound  of  flour,  well  dried  and 
fifted,  the  peel  of  one  lemon,  pared  very  thin,  and  cut  fmall  ; 
bake  this  in  little  long  pans  ; a quick  oven,  but  not  too  hot,  as 
they  are  apt  to  burn  ; Lift  fugar  over  before  they  are  fet  in. 

Little  hollow  Bifcuits. 

BEAT  fix  eggs,  with  one  fpoonful  of  rofe  or  orange-flower 
water  ; add  a full  pound  of  loaf  fugar  fifted  ; mix  thefe  will ; 
put  flour  to  it  that  has  been  dried,  till  it  is  of  a thicknefs  to 
drop  upon  ftieets  of  white  paper;  drop  them  juft  as  they  are 
goino-  to  be  baked  ; Lift  fugar  over  through  a lawn  fieve  : the 
oven°muft  be  flack;  as  foon  as  they  are  baked,  take  them 
whilft  hot  off  the  paper;  dry  them  in  the  oven  on  a fieve;  keep 
them  in  boxes,  with  paper  between. 
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v Shrewsbury  Cakes. 

BEAT  half  a pound  of  butter  to  a cream  ; add  half  a pound 
of  dried  flour,  one  egg,  fix  ounces  ol  lil  ted  fugar,  a tew  carra- 
way  feeds;  mix  thefe  well  ; roll  it  out  thin,  cut  it  out  with  a 
glafs  or  tin  ; prick  them;  bake  them  on  tins  in  a flack  oven. 

Ratafia  Cakes. 

A QU ARTER  of  a pound  of  bitter  almonds,  a quarter  of  a 
pound  of  fweet  almonds,  half  a pound  of  loaf-fugar,  and  the 
whites  of  three  eggs  : a quarter  of  an  hour  will  bake  them. 

Sugar  Cakes. 

TAKE  three  pounds  of  fine  flour,  dried  well  and  fifted,  two 
pounds  of  loaf  fugar,  beaten  and  fifted,  the  yolks  of  four  eggs, 
a little  mace,  a quarter  of  a pint  of  rofe-water  (a  little  muflc  or 
ambergreafe  maybe  diflolved  in  the  fugar,  if  agreeable)  mix  it 
all  well  together  ; make  it  up  to  roll  out  : fift  fome  fugar  over 
them,  and  bake  them  in  a quick  oven. 

A Turk's  Cake. 

EIGHT  eggs,  the  weight  of  them  in  fine  fugar  fifted,  and 
the  weight  of  fix  in  flour  ; beat  the  whites  to  a fnow,  till  a 
halfpenny  will  lie  upon  it,  then  beat  the  yolks;  mix  thefe  with 
the  fugar,  and  whilk  it  well ; grate  the  rind  of  a lemon  to  the 
flour  ; beat  all  well  together  : bake  it  an  hour  and  a half.  t - 

Portugal  Cakes. 

T\V  O pounds  of  flour,  the  fame  of  butter,  fugar,  and  cur- 
rants, nine  yolks  of  eggs,  four  whites  ; mix  thefe  with  a little 
brandy  ; butter  the  pans  : a pretty  hot  oven. 

\ 

King  Cakes. 

ONE  pound  of  flour,  three  quarters  of  a pound  of  currants, 
the  fame  of  fifted  fugar,  one  nutmeg,  a little  mace;  rub  the 
butter  well  into  the  flour,  mix  thefe  together;  add  four  eggs 
well  beat;  butter  the  pans;  fift  fugar  on  the  cakes  : a quick 
oven. 

Marlborough  Cakes. 

BEAT  eight  eggs  very  well,  ftrain  them,  put  them  to  a 
pound  of  fugar  fifted  ; beat  thefe  three-quarters  of  an  hour,  add 
three  quarters  of  a pound  of  flour  dried,  two  ounces  of  carra- 
way-feeds;  beat  the  cake  well  : bake  it  in  a quick  oven. 

' D d 2 Queen 
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Queen  Cakes. 

BEAT  one  pound  of  butter  to  a cream,  with  fome  rofe-wa- 
ter,  one  pound  of  flour  dried,  one  pound  of  Lifted  fugar,  twelve 
eggs;  beat  all  well  together:  add  a few  currants  wafhed  and 
dried;  butter  fmall  pans  of  a fize  for  the  purpofe,  grate  fugar 
over  them  : they  are  foon  baked.  They  may  begone  in  a 
Dutch  oven. 

Little  Seed  Cakes. 

ONE  pound  of  flour  well  dried,  one  pound  of  fugar  Lifted  ; 
wafh  one  pound  of  butter  to  a cream  with  rofe-water;  put  the 
flour  in  by  degrees;  add  ten  yolks  and  four  whites  of  eggs,  one 
ounce  of  carraway- feeds  ; keep  beating  till  the  oven  is  ready  ; 
butter  the  panswell  ; grate  over  fine  fugar;  beat  the  cakes  till 
juft  as  they  are  fpt  into  the  oven. 

To  make  a light  Seed  Cake  without  Butter  or  Milk. 

TAKE  the  yolks  of  fix  eggs,  leaving  out  the  whites  of  three, 
let  them  be  beat  well  for  half  an  hour ; then  put  in  fix  ounces 
of  powdered  loaf  fugar,  mix  it  well  with  the  eggs,  and  then 
put  in  feven  ounces  of  flour  and  a few  carraway  feeds  ; ftir 
the  whole  well  together,  and  put  it  into  a pan  or  difli  for  bak- 
ing ; if  the  oven  is  thoroughly  hot,  half  an  hour  will  bake  it ; 
the  moment  it  is  taken  out  of  the  oven  turn  it  out  of  the  pan, 
and  let  it  remain  uplide-down  till  it  is  quite  cold. 

N . B.  For  a lefs  rich  cake,  four  ounces  of  fugar  will  be  Effi- 
cient, and  put  in  eight  ounces  of  flour.  If  care  is  taken  in 
the  baking,  a nicer  and  finer  cake  cannot  be  made. 

Dry  Cakes. 

RUB  one  pound  of  butter  into  one  pound  of  flour,  one 
pound  of  Lifted  fugar  (the  butter  fhould  be  foaked  all  night  in 
orange-flower  Or  rofe-water)  ; whip  to  fnow  the  whites  of 
eight  eggs  ; beat  the  yolks  of  fix  with  a little  brandy  ; mix  this 
very  well ; butter  the  pans,  only  half  fill  them ; they  are  baked 
in  half  an  hour;  a brifk,  not  a fcorching  oven  ; they  will  keep 
half  a year.  If  agreeable  make  them  with  currants;  put  three 
quarters  of  a pound. 

To  make  Mac  car  oons.  New- England  Manner. 

TAKE  half  a pound  of  almonds,  and  as  much  double-re- 
fined fugar,  beat  and  Lifted  ; lay  the  almonds  in  water  all  night, 
blanch  and  dry  them  well  in  a cloth,  beat  them  in  a mortar 

with 
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with  a little  rofe-  water  ; take  the  whites  of  two  eggs,  beat  to 
a froth,  and  fift  the  fugar  into  the  eggs;  put  in  the  almonds, 
and  drop  them  upon  wafer;  duft  them  over  with  fugar. 

To  make  little  Plumb  Cakes. 

TAKE  two  pounds  of  Hour  dried,  and  half  a pound  of  fugar 
finely  powdered,  four  eggs,  two  whites,  half  a pound  of  butter  > 
vvafhed  with  rofe- water,  fix  fpoonfuls  of  cream  warmed,  a 
pound  and  a half  of  currants  wafhed  and  well  dried  ; mix  all 
together,  and  make  them  up  in  little  cakes,  bake  them  in  an 
oven  almoft  as  hot  as  for  manchet ; let  them  Hand  half  an 
hour,  till  they  are  coloured  on  both  fides;  takedown  the  oven- 
jid,  and  let  them  (land  a little  to  foak. 

To  make  Cheltenham  Cakes. 

TAKE  four  pounds  of  flour,  half  a pound  of  butter,  melt 
it  in  a pint  of  milk,  two  eggs  well  beat  in  half  a pint  of  yeaft, 
a little  fait;  mix  it  well  together,  and  fet  it  before  the  fire  to 
rife  three  quarters  of  an  hour;  make  them  up,  and  fet  them 
azain  before  the  fire  to  rife,  before  they  are  fet  into  the  oven. 
Three  quarters  of  an  hour  will  bake  them  in  a quick  oven. 

To  make  Bath  Buns. 

1 

TAKE  a little  more  than  a pound  of  flour,  fix  eggs,  fix 
fpoonfuls  of  ale-yeaft  ; mix  it  with  half  the  flour  ; let  it  rife  by 
the  fire  an  hour  ; take  three  quarters  of  a pound  of  butter,  and 
rub  in  the  other  flour  ; mix  all  together,  ftir  in  it  an  ounce  of 
carraway-comfits,  ftrew  fome  on  the  tops  of  them  : bake  them 
on  tin  plates. 

Banbury  Cakes. 

TAKE  half  a peck  of  fine  flour,  three  pounds  of  currants, 
a pound  and  a half  of  butter,  a quarter  of  a pound  of  fugar,  a 
quarter  of  an  ounce  of  cloves  and  mace,  three  quarters  of  a 
pint  of  ale-yeaft,  and  a little  rofe- water  ; boil  as  much  milk  as 
will  ferve  to  knead  it,  and  when  it  is  almoft  cold  put  in  as 
many  carraway-feeds  as  will  thicken  it ; work  all  together  at 
the  fire,  pulling  it  to  pieces  two  or  three  times  before  it  is 
made  up. 

We  til  one  Cakes. 

TAKE  half  a pound  of  fine  flour,  and  the  fame  quantity 
of  loaf  fugar  fifted,  a pound  of  carraway-feeds  dried,  the  yolk 
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of  one  egg,  the  whites  of  three,  a little  rofe-water,  with  amber- 
greafe  difl'olved  in  it  ; mix  it  all  well  together,  and  roll  it  out 
as  thin  as  a wafer  ; cut  them  with  a glafs,  lay  them  on  floured 
paper,  and  then  bake  them  in  a flow  oven. 

To  make  Wigs. 

TAKE  a quarter  of  a pound  of  flour,  and  a pound  of  but- 
ter, rub  half  in  the  flour,  the  other  half  in  the  milk,  four 
eggs,  one  ounce  of  carraway  feeds,  and  fome  yeaft  ; make  it  up 
ft  iff,  let  it  ftana  by  the  fire  to  rife,  work  one  pound  of  fugarin 
the  paite  3 butter  the  tins,  and  lay  them  on. 

To  make  Gingerbread. 

TAKE  a pound  of  flour,  a pound  and  a half  of  butter,  two 
pounds  of  fugar,  four  fpoonfuls  of  role -water,  ten  eggs,  and  a 
quarter  of  a pound  of  ginger. 

To  make  Ginger  S-prigs  after  the  Weft -Indian  Manner. 

TAKE  three  eggs,  a pound  of  fugar,  a pound  of  flour,  a 
■.ittle  ginger,  two  fpoonfuls  of  rofe-water  3 mix  them  to  a 
afte. 

2 0 make  Butter  Drops  after  the  Weft-Indian  Manner. 

TAKE  three  eggs,  leave  out  half  the  whites,  half  a pound 
of  flour,  half  a pound  of  fugar,  a quarter  of  a pound  of  butter, 
two  fpoonfuls  of  rofe-water,  a little  mace  and  feeds. 

Lemon  Cakes. 

TAKE  the  beft-coloured  lemons,  fcrape  out  the  blacks, 
and  grate  off  the  peel  clean ; put  the  peel  into  a ftrainer,  wet 
fome  fugar,  boil  it  to  a candy  height ; then  take  it  off,  and 
put  in  the  lemon-peel 3 fet  it  on  again,  and  let  it  boil  up, 
fqueeze  in  a little  lemon-juice,  and  drop  them  on  buttered 
plates  or  papers. 

Savoy  Bifcuils. 

TAKE  eight  eggs,  beat  the  whites  till  they  are  a ftrong 
froth,  then  put  in  the  yolks,  with  a pound  of  fugar  ; beat 
them  all  together  for  a quarter  of  an  hour  ; when  the  oven  is 
ready,  put  in  one  pound  of  fine  flour  to  the  other  ingredients, 
ffir  it  till  it  is  well  mixed  3 lay  the  bifcuits  upon  the  paper, 
and  ice  them  3 take  care  the  oven  is  hot  enough  to  bake  them 
(i  uick» 

Naples 
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Naples  Bifcuit. 

SIFT  a pound  of  fine  fugar,  and  put  to  it  three  quarters  of 
the  fineft  flour  which  can  be  got,  it  muft  be  lifted  three  times  ; 
then  add  fix  eggs  well  beat,  and  a fpoonful  of  rofe-water ; 
when  the  oven  is  almofl  hot,  make  them,  but  take  care  they 
are  not  made  up  too  wet. 

Nun's  Bifcuit. 

TAKE  the  whites  of  fix  eggs,  and  beat  them  to  a froth  ; 
then  take  half  a pound  of  almonds  blanched,  beat  them  fine 
with  the  froth  of  the  eggs,  as  they  want  moiftening  ; then  take 
the  yolks,  with  three  quarters  of  a pound  of  loaf-fugar,  beat 
thefe  well  together,  and  mix  the  almonds  with  the  eggs  and 
fugar ; then  put  in  a quarter  of  a pound  of  flour,  with  the 
peel  of  two  lemons  grated,  and  citron  finely  flared  ; add  a little 
orange-flower  water,  or  ratafia  : bake  them  in  little  pans  in  a 
quick  oven  ; when  they  are  coloured,  turn  them  on  tins  to 
harden  the  bottoms  ; but  before  they  are  put  in  the  oven  again, 
ftrew  fome  double-refined  fugar  finely  lifted  on  them  ; take 
care  to  butter  the  pans  well,  and  fill  them  but  half  full. 

Sugar  Bifcuits. 

ONE  pound  of  flour,  one  pound  of  powder-fugar,  a few 
almonds  blanched  and  pounded,  mixed  with  fix  fpoonfuls  of 
rofe-water,  and  the  yolks  and  whites  of  eight  eggs  that  have 
been  beat  a full  hour ; when  well  mixed  put  it  in  fmall  tins  of 
various  fafhions,  and  bake  them  only  with  the  heat  of  an  oven 
after  the  bread  is  drawn ; flop  the  oven  very  clofe. 

Sugar  Puffs. 

TAKE  the  whites  of  ten  eggs,  beat  them  till  they  rife  to  a 
high  froth  ; put  them  into  a flone  mortar,  or  a wooden  bowl, 
add  as  much  double-refined  fugar  as  will  make  them  thick  ; 
put  in  a little  ambergreafe  to  give  them  a flavour,  rub  them 
round  the  mortar  for  half  an  hour;  put  in  a few  carraway- 
feeds  ; take  a fheet  of  wafers,  lay  them  on  as  broad  as  a fix- 
pence,  and  as  high  as  they  can  be  laid,  put  them  in  a moderate 
oven  half  a quarter  of  an  hour,  and  they  will  look  as  white  as 
fnow. 

To  make  W afers. 

TO  a pint  of  cream  put  the  yolks  of  two  eggs  well  beat; 
mix  it  with  flour  well  dried  (as  thick  as  a pudding)  fugar  and 
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orange-flower  water  to  the  tafte  ; put  in  warm  water  enough 
to  make  it  as  thin  as  fine  pancakes  ; mix  them  very  fmooth,  and 
bake  them  over  a ftove ; butter  the  irons  when  they  flick. 

To  clarify  Sugar. 

PUT  four  quarts  of  water  into  a preferving-pan,  put  into  it 
the  white  of  an  egg,  whifk  it  well  with  a whifk  till  it  is  a ftrong 
froth  ; put  in  twelve  pounds  of  fugar,  fet  it  over  a ftove  ; 
when  it  boils  put  in  a little  cold  water  ; let  it  boil  up  three  or 
four  times,  and  continue  each  time  to  put  in  a little  cold 
water  till  the  fcum  rifes  very  thick  j take  it  from  the  fire,  let 
it  fettle,  then  take  off  the  fcum,  run  it  through  a wet  nap- 
kin, and  keep  it  for  ufe. 

If  it  is  not  fine  when  the  fcum  is  taken  off,  it  muft  be  boiled 
again  before  it  is  ftrained. 

T o boil  Sugar  to  the  firft  Degree , called  Smooth. 

TAKE  the  clarified  fugar  and  put  it  in  a preferving-pan  ; 
when  it  boils  dip  in  the  fcummer  ; take  fome  of  the  fugar  offthe 
fcummer  with  a finger,  put  the  finger  to  the  thumb  ; when 
it  is  feparated  from  the  thumb,  if  it  draws  out  a fine  thread, 
and  remains  in  a drop  on  the  finger,  it  is  a little  fmooth  5 by 
boiling  it  more,  it  becomes  quite  fmooth. 

The  fecond  Degree , called  Blown  Sugar. 

FOR  blown  fugar  it  muft  boil  longer,  and  muft  alfo  be 
tried  by  dipping  in  the  fcummer,  and  when  it  is  taken  out,  by 
ibaking  oft'  the  fugar  into  the  pan,  blowing  it  with  the  mouth 
ftrongly  through  the  holes  ; and  if  bubbles  or  bladders  blow 
through  it,  it  is  boiled  to  the  degree  called  blown. 

The  third  Degree , called  Feathered  Sugar  ; 

WHICH  is  to  be  proved  by  dipping  in  the  fcummer  ; when 
3t  has  boiled  longer,  fhake  it  over  the  pan,  then  give  it  a hid- 
den jerk  3 if  it  is  enough,  the  fugar  will  fly  off  like  feathers. 

The  fourth  Degree  of  boiling,  called  Crackled  Sugar  ; 

WHICH  muft  boil  ftill  longer  3 it  muft  be  proved  by  dip- 
ping a flick  into  the  fugar,  and  then  into  cold  water,  which 
ihould  ftand  near  for  that  purpofe : draw  off  the  fugar  from  the 
flick  3 if  it  is  hard,  and  fnaps  in  the  water,  it  is  enough,  if  not, 
it  muft  boil  till  it  will. 

The  water  muft  be  very  cold,  or  it  will  not  do. 

The 
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'The  fifth  Degree,  or  what  is  called  Carmel  Sugar . 

IT  mult  boil  ftill  longer,  and  is  proved  by  dipping  a flick 
firfl  in  the  fugar,  and  then  in  the  water ; when  it  is  boiled 
to  the  carinel,  it  will  (nap  like  glafs  the  moment  the  flick 
touches  the  cold  water.  This  is  the  highefl  degree  of  boiling 
fugar  : the  fire  mull  not  be  very  fierce  at  this  lafl  boiling,  for 
fear  the  fugar  fhould  burn  and  be  difcoloured. 

T 0 prefer ve  Green  Almonds. 

TAKE  the  almonds  when  they  are  well  grown,  and  make 
a lye  with  wood,  charcoal,  and  water  ; boil  the  lye  till  it  feels 
very  fmooth,  drain  it  through  a fieve,  and  let  it  fettle  till  clear  ; 
then  pour  off  the  clear  into  another  pan,  and  fet  it  on  the  fire, 
in  order  to  blanch  off  the  down  that  is  on  the  almonds,  which 
mull  be  done  in  this  manner  : — When  the  lye  is  fealding  hot, 
throw  in  two  or  three  almonds,  and  try,  when  they  have  been 
in  fome  time,  if  they  will  blanch  ; if  they  will,  put  in  the  reft, 
and  the  moment  their  fkins  will  come  off,  remove  them  from 
the  fire,  put  them  into  cold  water  and  blanch  them,  rubbing 
them  with  fait;  then  wafh  them  in  feveral  waters  till  the  lalt 
appears  clean  ; then  throw  them  into  boiling  water,  and  let 
them  boil  till  a pin  may  pafs  through  them  with  eafe  ; drain  and 
put  them  into  clarified  fugar  without  water,  they  being  green 
enough  do  not  require  a thin  fugar  to  bring  them  to  a colour, 
but  on  the  contrary,  if  too  much  heated,  they  will  turn  to 
too  dark  a green  ; the  next  day  boil  the  fyrup  and  put  it  upon 
them  ; the  day  after,  boil  it  till  it  is  very  fmooth  ; the  day 
following  give  all  a boil  together,  feum  them,  and  let  them 
lie  four  or  five  days  ; if  they  are  to  be  dried,  put  them  into 
jellies,  and  follow  the  directions  for  green  apricots. 

If  for  a compote,  it  is  but  ferving  them  to  table  when  they 
are  firfl  entered,  by  boiling  the  fugar  a little  more. 

Almond  Loaves. 

TAKE  a pound  of  almonds,  blanch  and  beat  them  very  fine 
in  a marble  mortar,  with  fine  fugar  fifted,  and  the  rind  of  a 
lemon  grated  ; fet  them  over  the  fire,  and  keep  them  flirring 
till  they  are  fluff ; make  them  into  little  loaves:  beat  fome 
whites  of  eggs  to  a flift'  froth,  dip  them  into  it  ; put  them  in 
a pan,  with  a pound  of  fifted  fugar,  part  them  if  tuey  flick  to- 
gether ; put  more  fugar  to  them  till  they  begin  to  be  fmooth 
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and  dry;  put  them  on  papers,  fhake  them  in  a pan  which  is 
wet  with  the  white  of  eggs,  to  give  them  a glofs  ; bake  them 
on  the  papers. 


To  preferve  Almonds  dry. 

TAKE  a pound  of  Jordan  almonds,  half  a pound  of  double- 
refined  fugar  (one  half  of  the  almonds  blanched,  the  other 
linblanched  ) beat  the  white  of  an  egg  very  well,  pour  it  on  the 
almonds,  and  wet  them  well  with  it;  then  boil  the  fugar,  dip 
in  the  almonds,  ftir  them  all  together,  that  the  fugar  may  hang 
well  on  them  ; then  lay  them  on  plates,  put  them  in  the  oven 
after  tfie  bread  is  drawn  ; let  them  flay  all  night,  and  they  will 
keep  the  year  round. 


To  parch  Almonds . 

TAKE  a pound  of  fugar,  make  it  a fyrup  ; boil  it  candy 
high  ; put  in  three  quarters  of  a pound  of  Jordan  almonds 
blanched,  keep  them  ftirring  all  the  while,  till  they  are  dry  ; 
then  crifp  them,  put  them  in  a box  and  keep  them  dry. 

Chocolate  Almonds. 

TAKE  a pound  of  chocolate  finely  grated,  and  a pound  and 
a half  of  the  beft  fugar  finely  Lifted ; foak  gum-dragon  in  orange- 
flower  water;  work  them  in  the  form  of  almonds,  (the  parte 
muft  be  ftiff ) then  dry  them  in  a ftove. 

Apples  dried. 

BOIL  them  in  new  wort  on  a flow  fire  for  a quarter  of  an 
hour,  then  take  them  out  and  prefs  them  flat ; dry  them  in  the 
oven  or  ftove,  put  them  in  papers  in  a box,  and  they  will  keep 
all  the  year. 

To  make  Snow  Apples. 

TAKE  fix  Ormond  pippins,  fcoop  out  the  cores,  fill  them 
with  quince  marmalade;  flew  them  tender  in  half  a pint  of 
fpring  water,  with  fome  fugar,  lemon-peel,  and  a little  more 
marmalade;  put  the  apples  with  the  liquor  in  the  difh,  take 
the  whites  of  fix  eggs  beat  to  fnow,  orange-flower  water  and 
fugar  to  the  tafte  ; ''cover  the  apples  with  the  fnow,  and  bake 
them  half  an  hour. 

Black 
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Black  Caps. 

CUT  a flicc  from  the  bottom  end  of  fome  apples;  fet  them 
into  a quick  oven  till  they  are  brown,  on  a tin  ; wet  them 
with  a little  orange-flower  water,  or  brandy  ; grate  fugar  over 
them  ; fet  them  again  into  the  oven  till  they  look  black  ; ferve 
them  with  fugar  grated  over  them,  or  with  cuftard  or  cream 
in  a difh. 

Green  Caps. 

GREEN  fome  codlinsas  for  preferving';  rub  them  over  with 
a little  butter,  or  fweet  oil,  grate  fome  fine  fugar  over;  fee 
them  in  a Hack  oven  till  they  look  bright. 

Pippins  jlewed. 

MAKE  a thin  fyrup  with  water,  lemon -juice,  fugar,  a little 
cinnamon  ; there  mud:  be  fufficient  to  cover  the  pippins  ; pare 
fome  golden  pippins,  core  fome  with  a fcoop,  halve  the  reft; 
put  the  laft  into  the  fyrup,  the  round  fide  downward  ; lay  in 
the  whole  ones,  with  the  rind  of  a lemon  nicely  pared,  and  a 
piece  of  paper  upon  them  ; boil  them  gently;  when  the  apple 
inclines  to  part,  fet  them  off;  put  them  on  again,  the  fyrup 
muft  cover  them  in  boiling  ; as  they  are  near  done,  boil  them 
quicker ; do  not  leave  them  till  finifhed  ; they  muft  look  clear  : 
ferve  them  in  a difh  with  the  fyrup  and  lemon-peel. 

Stewed  Pippins  with  Cuftard. 

STEW  them  as  above  ; cut  fome  citron  into  flips,  ftick  them 
into  the  ends  of  the  pippins,  pour  a rich  cuftard  into  a difh, 
fet  in  the  pippins. 

Or, 

STICK  in  the  citron ; ferve  them  with  good  jelly  broke 
and  laid  amongft  them. 

To  Jiew  Golden  Pippins  to  look  like  Apricots. 

PARE  the  pippins,  and  fcoop  out  as  much  of  the  core  as 
can  be  done  without  fpoiling  the  fhape  of  them  ; cut  a little 
nitch  round,  to  give  it  the  appearance  of  an  apricot ; put  the 
parings  into  fome  water,  with  fugar  enough  to  make  it  a fyrup, 
a little  juice  of  lemon,  and  fome  lemon-peel;  when  the  fyl 
rup  is  made,  ftrain  it  off,  and  put  in  the  pippins  ; they  fhould 
be  covered  with  the  fyrup,  which  fhould  be  but  thin  ; let 
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hem  flew  very  gently ; they  mufl  be  taken  off,  and  fet  on 
again  three  or  four  times,  to  prevent  their  breaking;  when  they 
are  half  done,  tie  up  fome  cochineal  bruifed  in  a rag,  and  touch 
one  fide  of  each  pippin,  to  make  it  look  like  the  red  fide  of  an 
apricot,  and  by  Hewing  them  fo  gently,  the  fyrup  will  pene- 
trate into  them,  and  give  them  a yellow  call,  which  will  have 
a good  effedl  in  winter-time,  when  there  are  no  apricots  to  be 
had  ; cut  fome  lemon-peel  like  flraws,  and  flew  with  them. 

To  prefer  vs,  Angelica  in  Sticks. 

CUT  fome  angelica  into  fhort  pieces  three  inches  long  (let 
it  be  older  than  that  which  is  dried)  feald  it  a little,  then  drain 
it ; put  it  into  a thin  fugar  as  before  ; boil  it  a little,  the  next 
day  turn  it  in  the  pan  the  bottom  upwards,  and  boil  it,  then 
finifh  it  as  the  other  for  knots. 

To  dry  it. 

TAKE  what  quantity  is  wanted  from  the  fyrup,  boil  as 
much  fugar  as  will  cover  it  till  it  blows;  put  in  the  angelica, 
and  let  it  boil  till  it  blows  again  ; when  cold,  drain  it,  tie  it  in 
knots,  and  put  it  into  a warm  flove  to  dry,  firfl  dulling  it  a 
little  ; when  dry  on  one  fide,  turn  it  to  dry  on  the  other^  and 
it  will  be  fit  for  ufe. 

To  preferve  Angelica  in  Knots. 

TAKE  young  and  thick  (talks  of  angelica,  cut  them  into 
lengths  of  about  a quarter  of  a yard,  and  feald  them  ; put  them 
into  water,  ltrip  off  the  fkins,  and  cut  them  into  narrow  flips ; 
lay  them  upon  a preferving  pan,  and  put  to  them  a thin  fy- 
rup of  clarified  fugar  ; let  them  boil,  and  fet  them  by  till  next 
day ; then  turn  them  in  the  pan,  give  them  another  boil,  and 
the  day  after  drain  them,  and  boil  the  fugar  till  it  is  a little 
fmooth,  pour  it  upon  the  angelica,  and  if  it  is  a good  green 
boil  it  no  more,  if  not,  heat  it  again,  and  the  next  day  boil 
the  fugar  till  it  is  very  fmooth,  and  pour  it  upon  the  angelica ; 
the  day  after  boil  the  fyrup  till  it  rifes  to  the  top  of  the  pan, 
put  in  the  angelica,  give  them  a warm,  put  them  ifito  pots,  pour 
the  fyrup  upon  them,  and  they  will  be  fit  for  ufe. 

To  preferve  Pippins  for  prefent  eating. 

PARE  them  very  thin,  and  put  them  into  a clean  flew  or 
preferving  pan  ; fcoop  out  the  cores,  and  into  every  pippin  put 
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two  or  three  long  narrow  bits  of  lemon-peel  ; boil  the  parings  in 
water  enough  to  cover  the  pippins,  {train  it,  and  make  it  as 
fweet  as  fyrup  ; ftew  them  till  they  are  quite  tender. 

A little  lemon-juice  is  an  addition. 

T 0 preferve  Golden  Pippins  in  Jelly. 

PARE  the  pippins,  take  out  all  the  fpots,  make  a hole  quite 
through  them,  then  boil  them  in  water  a quarter  of  an  hour; 
drain  them,  and  take  as  much  fugar  as  will  cover  them,  boil  it 
till  it  blows  very  ftrong  ; then  put  in  half  a pint  of  pippin  jelly, 
and  the  juice  of  three  or  four  lemons  ; boil  all  together,  and 
put  the  golden  pippins  to  them,  then  let  them  all  boil  together. 

Snow-balls. 

PARE  and  core  with  a fcoop  five  large  apples,  fill  them  with 
marmalade  ; roll  the  apples  in  a cruft,  bake  them  in  a tin  pan  ; 
when  they  are  taken  out  of  the  oven,  ice  them  well,  in  the  fame 
manner  as  a cake;  fet  them  to  harden  at  a good  diftance  from 
the  fire,  or  in  the  oven,  if  it  is  very  flack. 

For  the  cruft,  put  a quarter  of  a pound  of  butter  into  fome 
water;  when  it  boils,  pour  it  on  one  pound  of  flour,  with 
what  hot  water  will  make  it  into  a good  pafte ; work  it  well. 

Golden  Pippins  preferved. 

BOIL  fome  pippins  in  fome  water  to  a mafh,  firft  pared  and 
fliced  ; run  the  liquor  through  a jelly-bag;  put  two  pounds 
of  loaf-fugar  into  a pan,  with  near  one  pint  of  water,  boil  and 
fcum  it,  put  in  twelve  pippins  pared,  and  cored  with  a fcoop, 
the  peel  of  an  orange  cut  thin  ; let  them  boil  faft,  till  the  fyrup 
is  thick,  taking  them  off  when  they  appear  to  part,  putting 
them  on  the  fire  again  when  they  have  ftood  a little  time  ; then 
putin  a pint  of  the  pippin  juice,  boil  them  faft  till  they  are 
clear,  then  take  them  out ; boil  the  fyrup  as  much  more  as  is 
neceffary,  with  the  juice  of  a lemon.  The  orange-peel  muft 
be  firft  put  into  v/ater  for  a day,  then  boiled,  to  take  out  the 
bittcrnefs. 

Pippins  Jliced. 

PARE  and  flice  them,  make  a fyrup,  give  the  pippins  a boil 
with  lernon-peel  cut  in  lengths  ; the  next  day  boil  them  till 
clear;  if  the  fyrup  is  not  thick  enough,  boil  it  till  it  is  ; put 
them  by  in  glaffes,  or  fmall  gallipots ; brandy-paper. 
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Green  Codlins. 

GATHER  them  the  fize  of  a large  walnut,  with  a leaf  or 
two  on  ; put  vine- leaves  and  codlins  in  layers'into  a preferving 
pan,  till  the  pan  is  full,  then  pour  in  fpring-water  ; cover  the 
pan  clofe,  fet  them  over  a flow  fire  till  they  will  peel  ; when 
peeled,  put  them  into  the  fame  water,  when  cold,  with  more 
vine-leaves  ; green  them  gently  over  a flow  fire,  then  drain 
them  on  a fieve;  boil  them  gently  in  good  fyrup  once  a day 
for  three  or  four  days  ; fet  them  by  in  glafles  ; brandy-paper. 

Vdo  make  Pippin  Knots. 

TAKE  fome  pippins  and  weigh  them,  then  put  them  into  a 
preferving  pan  ; to  every  pound,  put  four  ounces  of  fugar,  and 
fcarce  water  enough  to  cover  them  ; boil  them  foft,  and  pulp 
them  through  a fieve  ; for  every  pound  of  apples  put  one  pound 
of  clarified  fugar  ; boil  it  till  it  almoft  cracks,  then  put  in  the 
pafte,  and  mix  it  well  over  a flow  fire  ; then  take  it  off  and 
pour  it  on  flat  pewter  plates,  or  the  bottoms  of  difhes,  to  the 
thicknefs  of  two  crowns  ; fet  them  in  the  Rove  for  three  or 
four  hours,  then  cut  them  into  narrow  flips,  and  turn  them  up 
into  knots  to  what  fhape  or  fize  is  agreeable  ; put  them  into 
the  ftove  to  dry,  dufting  them  a little  ; turn  them  and  dry  them 
on  the  other  fide,  and  when  thoroughly  dry,  put  them  into 
a box. 

Pippin  Jelly. 

TAKE  the  finefl:  pippins  which  can  be  got,  put  them  into 
as  much  water  as  will  cover  them  ; fet  them  over  a quick  fire, 
and  boil  them  to  mafh  ; prefs  out  all  the  liquor  through  a fieve, 
and  then  ftrain  it  through  a flannel  bag;  keep  it  for  ufe  : when 
the  apples  are  all  to  pieces,  put  in  a quart  of  water  more,  and 
let  it  boil  at  leaf!  half  an  hour;  run  it  through  a jelly-bag,  and 
keep  it  for  ufe. 

In  the  fummer  codlins  are  beft ; in  September  and  winter 
golden  runnets. 

If  it  is  to  be  very  ftrong,  put  to  every  pint  and  a half,  a 
quarter  of  a pound  of  ifinglafs. 

Marmalade  of  Apples. 

TAKE  fome  apples  and  feald  them  in  water;  when  they 
are  tender,  take  and  drain  them  through  a fieve  ; boil  fome 
fugar  to  the  feathered  degree,  three  quarters  of  a pound  of 

fugar 
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fugar  to  a pound  of  apples  ; put  them  into  the  preferving-pan, 
and  let  them  funnier  over  a gentle  fire,  fcum  them  all  the  time; 
when  they  area  proper  thicknefs,  put  them  into  pots  or  glafles. 

Apricots  preferved  Ripe. 

THEY  mull  not  be  too  ripe  ; pare  them  very  thin,  thruft 
out  the  ftone**with  a Ikewer  ; to  a pound  of  fruit,  a pound  of 
fugar  ; juft  wet  it,  make  a fyrup  ; when  cold,  pour  it  over  the 
apricots  ; the  next  day  boil  the  fyrup  again,  put  in  the  apricots, 
give  them  a boil  or  two  ; repeat  this  till  they  look  clear,  Jetting 
them  grow  cold  between  every  boiling;  boil  and  fcum  the  fy- 
rup till  of  a proper  thicknefs,  but  not  to  be  difcoloured,  pour 
it  over  the  apricots  ; when  cold,  put  brandy-paper. 

Green  Apricots. 

GATHER  them  before  the  ftones  are  hard,  put  them  into 
fpring-water,  lay  vine-leaves  on  the  top,  then  a cover;  fet  the 
preferving-pan  over  a gentle  fire;  let  them  coddle  gently  till  yel- 
low, then  rub  them  with  flannel,  throw  them  into  cold  fpring- 
water;  put  them  again  into  the  firft  water,  with  more  vine- 
leaves  ; cover  them  very  clofe  ; let  them  green  gently  till  of  a 
good  colour,  at  a great  height  from  the  fire,  then  change  them 
into  a thin  fyrup,  boil  them  gently  a little  ; repeat  this  till 
they  are  plump  and  clear,  (always  let  them  be  cold  between 
each  boiling)  then  add  more  fugar  to  the  fyrup  ; boil  it  well;  juft: 
throw  in  the  fruit,  boil  it  up  ; when  cold,  put  brandy-paper. 

Apricots  preferved  Whole. 

TAKE  five  dozen  of  large  apricots,  ftone  and  lay  them  in  a 
china  difh,  cover  them  with  three  pounds  of  double-refined 
fugar  pounded  and  fifted  ; let  them  ftand  five  or  fix  hours,  then 
boil  them  on  a flow  fire  till  they  are  clear  and  tender  ; if  fomc 
are  clear  before  the  reft  are  ready,  take  them  out,  and  put 
them  in  again  when  the  reft  are  done  ; let  them  ftand  clofe  co- 
vered till  next  day,  then  make  the  codlin  jelly  very  ftrong — To 
tv/o  pounds  of  jelly,  put  two  pounds  of  fugar,  boil  it  till  it 
jellies  ; when  it  is  boiling,  make  the  apricots  fcalding  hot,  and 
put  the  jelly  to  them,  boil  them  gently  ; when  the  apricots  rife 
and  jelly  very  well,  put  them  into  pots  or  glafles,  and  cover 
them  clofe. 
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Apricots  in  Brandy . 

GIVE  them  a little  flit  at  the  end  (not  where  theftalk 
grows)  do  them  as  the  peaches;  but  put  no  kernels. 

Apricots  in  Jelly. 

PARE  and  {lone  the  apricots,  then  feald  them  a little,  and 
lay  them  in  a preffrving-pan,  put  in  as  much  clarified  fugar  as 
will  cover  them,  and  let  them  juft  fimmer  ; the  next  day  drain 
the  fyrup  and  boil  it  fmooth,  put  in  the  apricots  ; let  them  boil, 
and  then  take  them  off ; take  fome  jelly  of  codlins,  with  fome 
apricots  boiled  in  it;  when  the  jelly  is  of  a proper  thicknefs, 
put  in  the  apricots  with  their  fyrup  ; boil  them  all  together  ; 
when  enough,  feurn  them  and  put  them  into  glaffes. 

Apricot  Cakes. 

SCALD  fome  apricots,  peel,  ftone,  and  bruife  them  ; wet 
the  fugar  with  a little  water,  boil  and  icum  it,  put  in  the  apri- 
cots ; fimmer  it  gently  till  it  is  thickiflb,  keep  it  ftirring;  pour 
it  into  flat  glaffes  ; when  cold,  take  out  the  cakes,  dry  them  in 
a ftove;  to  one  pound  of  apricots  half  a pound  of  fugar. 

Apricot  Giam. 

TAKE  two  pounds  of  apricots  pared,  and  a pint  of  codlin 
jelly,  boil  them  together  very  faft  till  the  jelly  is  almoft  wafted  ; 
then  put  to  it  one  pound  and  a half  of  fine  fugar,  boil  it  very 
faft  till  it  jellies,  then  put  it  into  pots  or  glaffes;  froth  clear 
©f  cakes  may  be  made  this,  and  jelly  of  pippins  in  the  winter. 

Marmalade  of  Apricots. 

PEEL  the  apricots,  cut  them  very  fmall,  pound  and  lift 
fome  loaf  fugar  ; put  them  into  a preferving-pan  ; the  fame 
quantity  of  fugar  as  fruit ; let  them  fimmer  over  a flow  fire  till 
they  are  enough,  ftir  them  all  the  time  ; when  they  begin  to 
thicken,  try  the  liquor  in  a fpoon,  if  it  jellies  it  is  done  ; put 
it  in  pots,  and  cover  it  with  white  paper  dipt  in  brandy  ; then 
tie  over  it  another  paper:  this  is  the  proper  method  of  cover- 
ing all  wet  fweetmeats. 

T<?  dry  Apricots. 

WHEN  pared  and  ftoned,  ftrew  over  them  fifted  fugar  in 
layers,  the  next  day  boil  the  fyrup,  put  in  the.apricots,  and 
boil  them  up  quick  ; repeat  this  the  following  day,  boiling 
them  till  they  look  clear,  and  the  fyrup  thick;  take  them  out, 
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dry  them  in  a ftove  or  flow  oven,  turning  them  as  there  is 
occaflon. 

Apricot  Chips. 

PARE  and  part  the  apricots,  flice  them  the  thicknefs  of.a 
crown,  put  them  into  a bafon,  ftrew  fugar  between  them ; the 
next  day  flmmer  them  gently,  repeat  it  two  or  three  days  ; lay 
them  on  a fieve,  fift  fugar  over;  fet  them  into  a moderate  Rove 
or  oven,  turning  them  till  dry. 

1 Compotes  of  Apricots. 

SPLIT  the  apricots,  take  out  the  (tones,  put  them  into  a 
preferving-pan  of  water  over  the  fire;  let  them  boil  very  gently  ; 
when  they  are  foft,'  put  them  into  cold  water,  for  fear  they 
fliould  be  broke;  clarify  fome  fugar,  put  in  the  apricots,  let 
them  flmmer  in  the  fugar;  then  take  them  off,  and  put  them 
into  plates. 

To  candy  Apricots. 

CUT  the  fruit  in  half,  put  fugar  upon  them  ; bake  them  in 
a gentle  oven  clofe  ftopt  up,  let  them  ftand  half  an  hour;  lay 
them  one  by  one  on  glafs  plates  to  dry. 

To  preferve  Barberries. 

TO  a pound  of  maiden  barberries,  a pound  of  fine  fugar; 
make  it  into  a fyrup,  with  half  a pint  of  water  ; boil  and  fcura 
it,  with  a bit  of  cochineal  tied  in  a bit  of  muflin  ; flmmer  the 
barberries,  let  them  ftand  till  the  next  day,  boil  them  till 
tender  ; when  cold,  put  brandy-paper. 

To  dry  Barberries. 

TAKE  fome  maiden  barberries,  weigh  them,  and  to  every 
pound  of  fruit  clarify  two  pounds  of  fugar  ; put  the  barberries 
in  bunches  into  the  fyrup  when  it  is  fcalding  hot,  let  them 
boil  a little,  and  then  fet  them  by  covered  down  clofe  with  a 
paper  ; the  next  day  make  them  fcalding  hot;  repeat  this  for 
two  days,  but  do  not  let  them  boil  after  the  firft  time : when 
they  are  cold,  lay  them  on  earthen  plates,  ftrew  fugar  well  over 
them  ; the  next  day  turn  them  on  a fieve,  and  lift  them  again 
with  fugar;  turn  them  every  day  till  they  are  dry:  take  care 
the  ftove  is  not  too  hot. 
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Jelly  of  Barberries. 

STRIP  them,  put  them  in  a preferving-pan,  with  a very 
little  water  ; boil  and  pulp  them  through  a fieve  ; boil  fugar 
candy  high,  equal  quantities  of  fyrup,  and  of  juice,  boil  them 
together  till  they  will  jelly. 

Bullace  Cheefe 

IS  made  in  the  fame  manner  as  damfon  cheefe. 

To  candy  Fruit. 

IT  mud  be  fird  preferved,  then  dipped  in  warm  water,  dried 
with  a cloth,  fugar  fifted  on  it  very  thick,  and  dried  in  a dove 
or  oven,  turning  it  as  there  is  occafion. 

Or, 

WHEN  the  fruit  is  preferved,  dry  it  in  a dove  till  the 
fyrup  is  quite  out,  dip  it  into  fyrup  boiled  candy  high,  dry  it 
again. 

All  dried  and  candied  fruit  mud  be  kept  in  a very  dry 
place. 

Black  Butter. 

THREE  pounds  of  fruit,  (viz.  currants,  goofeberries,  rafp- 
berries,  and  cherries)  to  one  pound  of  fixpenny  fugar  boiled 
till  it  is  quite  thick  : it  mud  wade  half  the  quantity.  It  is  a 
very  pleafant  fweetmcat,  and  keeps  well. 

Cherries  preferved. 

STONE  them  ; to  one  pound  of  cherries  allow  one  pound 
of  fugar,  and  half  a pint  of  water,  with  which  make  a fyrup 
well  boiled  and  fcummed  ; put  in  the  cherries,  give  them  a 
fcald  ; the  next  day  boil  them  on  a flow  fire  till  they  look  clear  ; 
when  cold,  lay  a paper  on  them  ; let  them  dand  all  night,  then 
boil  and  fcum  half  a pint  of  currant-juice  (half  red,  half  white) 
and  a pound  of  fugar ; warm  the  cherries,  put  them  into  this, 
with  more  than  a quarter  of  a pint  of  the  fird  fyrup,  in  propor-  ‘ 
tion  to  each  pound  of  cherries  ; jud  boil  them  in  this,  dir  them 
gently  till  cool  j put  brandy-paper. 

To  preferve  Cherries  the  French  way. 

TAKE  morella  cherries,  hang  them  ftngly  by  the  dalks 
where  the  fun  may  come  to  dry  them,  and  no  dud  can  get  to 

them 
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them  ; then  cut  off  the  ftalks,  place  them  one  by  one  in 
glafles  ; fcrape  as  much  fugar  as  will  cover  them,  then  fill  them 
up  with  wine  ; fet  them  in  a ftove  to  f\vell>  and  they  are  fit 
for  ufe. 


Another  way. 

TAKE  fix  pounds  of  cherries,  ftone  them  ; put  to  them  half 
a pound  of  the  beft  powder  fugar,  and  boil  them  together ; 
when  they  are  enough,  lay  them  one  by  one  on  the  back-fide 
of  a fieve,  fet  them  to  dry  in  an  oven  after  the  bread  is  drawn  ; 
when  dry,  put  them  in  a ftove  to  keep  : if  any  liquor  is  left,  do 
more  cherries.  They  will  keep  their  colour  all  the  year. 

To  pteferve  Cherries  in  Jelly. 

TAKE  green  goofeberries,  flit  them  on  the  fide,  that  part 
of  the  liquor  may  run  out ; put  them  into  pots,  and  put  in 
with  them  two  or  three  fpoonfuls  of  water  ; flop  the  pots  very 
clofe,  and  put  them  in  a fkillet  of  water  over  the  fire,  till  the 
goofeberries  have  a liquor  as  clear  as  water  : half  a pound  of 
goofeberries  will  make  this  liquor  : — Take  a pound  of  cherries 
Honed,  one  pound  of  double-refined  fugar  beat  fmall ; ftrew 
fome  at  the  bottom  of  a bafon,  then  a layer  of  cherries,  cover 
them  over  with  fugar,  keep  fome  to  throw  over  them  as  they 
boil  ; put  to  the  cherries  five  or  fix  fpoonfuls  of  goofeberry  li- 
quor, fet  them  over  the  fire,  boil  them  very  foftly  at  firft,  till 
the  fugar  is  melted,  and  afterwards  very  faft  ; fcum  them  very 
well ; when  it  jellies  on  the  fpoon,  it  is  enough.  Half  a pound 
is  enough  to  do  at  a time. 

/ 

Cherry  Pajle. 

TAKE  two  pounds  of  morella  cherries,  ftone  them,  prefs 
out  the  juice,  dry  them  in  a pan,  and  mafh  them  before  the 
fire  ; then  weigh  them,  and  take  their  weight  in  fugar  bea 
very  fine;  heat  them  over  a flow  fire  till  the  fugar  is  well 
mixed,  then  fhape  them  on  plates  or  glafles;  dufl:  them  when 
cold,  and  put  them  into  a ftove  to  dry. 

To  dry  Cherries. 

TO  five  pounds  of  morella  cherries  ftoned,  put  one  pound 
of  double-refined  fugar  pounded,  a very  little  water  ; put  all 
together  over  the  fire,  making  it  fcalding  hot ; take  the  cherries 
immediately  out  of  the  liquor  ; dry  them  on  a cloth  ; put  them 
again  into  the  pan,  ftrewing  fugar  between  every  layer;  when 
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the  fugar  is  melted,  make  the  cherries  again  fcalding  hot;  re- 
peat this  twice,  lifting  fugar  between  ; then  take  them  from 
the  fyrup,  dry  them  in  the  fun,  or  a very  flow  oven,  laid  fingly  ; 
when  dry,  dip  them  as  quick  as  poflible  into  a bafon  of  cold 
water,  dry  them  with  a cloth  then  as  before;  keep  them  in  a 
dry  place. 

Cherry  Marmalade. 

STONE  fome  cherries  ; to  four  pounds  one  quart  of  red 
currant-juice ; fimmer  thefe  together  till  great  part  of  the  liquor 
is  wafted  ; mafh  it,  put  to  it  three  pounds  of  fugar  made  into  a 
fyrup,  and  boiled  candy  high  ; boil  all  together  till  it  become*, 
thick  ; when  cold,  put  on  brandy-paper. 

Cherry  Giam. 

STONE  fome  cherries,  boil  them  well  and  break  them, 
take  them  off  the  fire,  let  the  juice  run  from  them  ; to  three 
pounds  of  cherries,  boil  together  half  a pint  of  red  currant- 
juice,  and  half  a pound  of  loaf-fugar;  put  in  the  cherries  as 
they  boil,  fift  in  three  quarters  of  a pound  of  fugar ; boil  the 
cherries  very  faft  for  more  than  half  an  hour;  when  cold,  put 
on  brandy-paper. 

Morelia  Cherries  in  Brandy. 

THEY  muft  be  ripe  and  quite  found  ; clip  off  the  end  of 
the  ftalks,  put  to  them  cold  brandy  well  fweetened. 

Over  all  fruit  in  brandy,  tie  over  a bladder  dipped  in  brandy. 

To  preferve  white  Citrons. 

CUT  fome  white  citrons  into  pieces,  put  them  into  fait  and 
water  for  four  or  five  hours  ; take  them  out  and  wafh  them  in 
clear  water,  boil  them  tender,  drain  them,  and  put  them  into 
as  much  clarified  fugar  as  will  cover  them  ; let  them  ftand 
twenty-four  hours,  then  drain  the  fyrup  and  boil  it  fmooth; 
when  cold  put  in  the  citrons  ; let  them  ftand  till  next  day, 
then  boil  the  fyrup  quite  fmooth,  and  pour  on  the  citrons ; the 
day  after,  boil  all  together,  and  put  them  into  a pot  to  be 
candied,  or  into  jellies. 

To  make  Citrons  of  green  Melons. 

CUT  them  longways  into  quarters,  fcrape  out  the  feeds 
and  infide,  preferve  and  candy-them  as  above,  only  with  this 
difference,  boil  them  three  times  in  the  fyrup.  Care  muft  be 

. taken 
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taken  of  all  fruit  kept  in  fyrup  ; if  there  is  any  froth  on  them, 
they  muft  be  boiled  up,  and  if  they  are  very  frothy  and  four, 
the  fyrup  muft  be  firft  boiled;  and  then  put  in  the  fruit,  and 
boil  all  together. 

Cucumbers . 

TAKE  large  cucumbers  that  will  quarter  like  citron,  and 
fmall  ones  to  be  whole,  let  them  be  very  green,  and  as  freed 
from  feed  as  poflible  ; put  them  into  a wide-mouthed  pot,  pour 
over  them  a ftrong  brine;  lay  a cabbage-leaf  to  keep  them 
down,  tie  over  a paper,  fet  them  into  the  chimney-corner  till 
they  become  yellow  ; fet  them  over  the  fire  in  other  fait  and 
water,  with  a frefh  cabbage  leaf,  and  clofe  covered,  let  them 
heat  gently  to  green  them,  but  they  muft  not  boil  ; if  they 
fhould  not  be  green  enough  fo  foon  as  may  be  expe&ed,  change 
the  fait  and  water  ; (in  order  to  do  it,  take  out  the  cucumbers, 
fcour  the  pan,  and  let  the  frelh  fait  and  water  be  warm  before 
they  are  put  in  again  ; cover  them  as  before  directed.)  When, 
they  are  of  a good  colour  fet  them  off  the  fire,  let  them  ftand  in 
the  water  till  cool,  then  put  them  into  cold  water,  fhifting 
the  water  twice  a day  to  take  out  the  fait. — The  large  ones 
muft  be  quartered,  and  the  feeds  taken  out,  before  they  are 
put  into  the  cold  water;  then  make  a fyrup  according  to  the 
quantity  of  fruit,  rather  more  than  half  a pint  of  water  to  one 
pound  of  fine  fugar  ; when  boiled  and  feummed,  put  in  above 
an  ounce  of  ginger,  the  outfide  feraped,  fome  very  thin  lemon- 
peel  ; when  the  fyrup  is  boiled  thick,  fet  it  by  till  cold,  then 
put  in  the  cucumbers ; boil  up  the  fyrup  once  in  two  days,  or 
as  there  isoccafion,  for  three  weeks,  but  never  put  it  to  the 
cucumbers  till  cold  ; if  it  is  neceffary,  add  more  fugar  to  the 
fyrup. 

Melons  do  rather  better  than  cucumbers,  having  more  fub- 
ftance  ; but  either  melons  or  large  cucumbers  look  very  like 
citron,  and  do  very  well  in  cakes  or  pies. 

Currants  preferved  in  Bunches. 

STONE  them;  tie  the  bunches  to  bits  of  flicks,  fix  or 
feven  together;  allow  the  weight  of  the  currants  in  fugar, 
which  make  into  a fyrup  ; boil  it  high,  put  in  the  currants, 
give  them  a boil,  fet  them  by,  the  next  day  take  them  out; 
when  the  fyrup  boils,  put  them  in  again,  give  them  a boil  or 
two,  take  them  out;  boil  the  fyrup  as  much  as  is  neceffary  ; 
jfhen  cold,  put  it  to  the  currants  in  glaffes:  brandy-paper. 

£ e 3 Currants 
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Currants  preferved  in  Jelly. 

STONE  the  currants,  clip  off  the  black  top,  and  clip  them 
from  the  ftalks  ; to  every  .pound  of  fruit  boil  two  pounds  of 
fugar  till  it  blows  very  ftrong ; put  in  the  currants,  and  let 
them  boil  ; take  them  from  the  fire,  let  them  ftand  to  fettle 
then  let  them  boil  again  ; put  in  a pint  of  currant  jelly,  let  it 
all  fimmer  a little,  then  take  it  from  the  fire  ; let  it  fettle  a 
little,  fcum  it;  when  cold,  put  it  into  glaffes  * take  care  to 
difperfe  the  currants  equally. 

To  ice  Currants. 

TAKE  the  fineft  and  largeft  bunches  of  currants  which  can 
be  got,  beat  the  white  of  an  egg  to  a froth,  dip  them  into  it 
lay  them  not  to  touch  upon  a lieve ; fift  double-refined  fugar 
over  them  very  thick,  and  let  them  dry  in  a ltove  or  oven.  ° 

Red  or  white  Currant  Jelly. 

BOIL  the  currants  in  a preferving-pan,  till  the  juice  will 
eafily  mafh  through  a fieve  or  a cloth  ; put  an  equal  quantity  of 
clarified  fugar  and  juice,  boil  and  fcum  it  till  it  will  jelly; 
when  cold,  put  on  paper  dipped  in  brandy. 

Currant  Cakes. 

PICK  and  wafh  the  currants,  either  white  or  red  ; to  two 
quarts,  one  pint  of  water  ; when  boiled,  run  the  juice  through 
a jelly-bag,  do  not  prefs  the  bag  ; to  one  quart  of  juice,  three 
pounds  of  fugar  ; boil  up  the  juice,  ftrew  in  the  fugar,  ftir  it 
well,  fimmer  it  up  to  melt  the  fugar;  pour  it  into  glaffes, 
dry  it  in  a ftove  till  it  will  turn  out,  then  dry  the  cakes  on 
plates. 

Black  Currant  Jelly . 

TO  two  quarts  of  currants  picked  from  the  ftalks,  a quarter 
bf  a pint  of  water  ; put  them  into  a jar,  tie  over  a paper,  bake 
them  ; or  boil  the  currants  with  the  fame  quantity  of  water  ; 
fqueeze  out  the  juice  ; to  every  quart,  a pound  and  an  half  of 
fugar,  boil  it  quiek  for  about  half  an  hour;  when  cold,  put 
brandy-paper. 


Black  Currant  Rob . 
MAKE  it  in  the  fame  manner  as  elder. 


Black 


THE  LADY.’s  ASSISTANT.  423 

Black  Currant  Giam. 

LET  the  currants  be  very  ripe,  pick  them  clean,  bruife 
them  ; to  one  pound  of  fruit,  three  quarters  of  a pound  of  loaf- 
fugar  $ ftir  it  together,  and  boil  it  half  an  hour. 

Currants  dried. 

STONE  the  currants,  tie  them  in  bunches ; make  a good 
fyrup,  put  the  currants  into  it,  boil  them  up,  fet  them  by  in 
the  fyrup,  take  care  to  keep  them  under  it,  and  cover  what  they 
are  fet  by  in;  boil  them  again,  repeat  it  the  next  day ; then  let 
them  ftand  in  the  fyrup  covered  for  a few  days  ; if  there  is 
occafion  give  them  another  fcald  ; when  cold  take  them  out, 
lift  fugar  over,  and  dry  them  ; when  the  upper  fide  is  done,  turn 
them,Yift  more  fugar,  fet  them  again  to  dry. 

Ramfon  Cheefe. 

SCALD  ripe  damfons  in  as  much  water  as  will  cover  them  ; 
pulp  them  quick  through  a cullender  whilft  they  are  hot,  fcald 
them  as  they  are  pulped  ; to  one  pound  of  pulp,  a quarter  of 
a pound  of  fugar ; wet  it  juft  enough  to  melt  it,  before  it  is 
put  to  the  pulp  ; it  mull  boil  a long  time  ; have  a quick  fire, 
wafte  about  half,  and  let  it  be  conftantly  ftirred  or  it  will  burn; 
put  it  into  pots  ; it  is  to  cut  out  in  flices. 

Elder  Rob . 

WHEN  the  elder-berries  are  ripe  pick  them  clean,  put 
them  into  a jar  ; bake  them  in  a flow  oven  near  two  hours, 
fqueeze  out  the  juice  through  a coarfe  cloth  ; boil  it  over  allow 
fire  till  very  thick,  keep  it  ftirring  ; three  quarts  Ihould  be  re- 
duced to  near  a pint;  put  it  into  pots;  fet  it  in  the  fun  for 
two  or  three  days ; lay  over  it  a paper  dipped  in  fweet  oil. 

Bo  preferve  Eringo-roofs. 

TAKE  fome  eringo-roots,  and  parboil  them  till  tender,  peel 
and  wafh  them  very  clean,  dry  them  with  a cloth,  put  them 
into  as  much  clarified  fugar  as  will  cover  them  ; boil  them  gent- 
ly over  a ftove  till  they  look  clear,  and  the  fyrup  is  a little.thick ; * 
put  them  up  when  half  cold.  ' 

A filver  fauce-pan  is  beft  to  boil  them  in. 

• . • 

Bo  preferve  green  Figs. 

TAKE  the  fmall  green  figs  when  ripe,  flit  them  on  the  top, 
put  them  into  water  for  ten  days  ; put  into  the  water  as  * 
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much  fait  as  will  make  it  bear  an  egg  ; take  off  the  fcum,  and 
put  the  clear  brine  to  the  figs  ; keep  them  in  this  for  ten  days? 
then  put  them  into  frefh  water,  and  boil  them  till  a pin  will  go 
through  them  ; then  drain  them  and  put  them  to  other  frefh 
water,  fhifting  them  every  day  for  four  days  ; then  drain  them 
and  put  them  into  clarified  fugar  ; give  them  a little  warm,  and 
let  them  ftartd  till  the  day  following  ; warm  them  again,  and 
when  they  become  green  give  them  a good  boil ; then  boil 
fome  fugar  to  blow,  put  it  to  them,  give  them  another  boil, 
drain  and  dry  them. 

Goofeberries. 

TO  every  pound  of  goofeberries  allow  one  pound  of  fugar, 
which  make  into  a fyrup ; boil  and  fcum  it  well  ; throw  in  the 
goofeberries,  give  them  a little  fcalding,  in  a day  or  two,  boil 
them  till  clear;  brandy-paper.  The  red  rough  fort  are  the  beft. 

T'o  prefer  ve  Goofeberries  green. 

TAKE  the  longcft  fort  of  goofeberries,  the  latter  end  of  May 
or  the  beginning  of  June,  before  they  have  turned  colour ; fet 
fome  water  over  the  fire,  when  it  is  ready  to  boil,  throw  in  the 
goofeberries;  let  them  juft  fcald,  then  take  them  out  and  put 
them  carefully  into  cold  water  ; fet  them  over  a very  flow  fire 
to  green  ; cover  them  very  clofe  that  none  of  the  fleam  may 
get  out ; when  they  are  quite  green,  which  may  take  four  or 
five  hours,  drain  them  gently  into  clarified  fugar,  and  give 
them  fi  heat ; fet  them  by  till  next  day,  and  then  give  them 
another  beat  (they  mult  not  fimmer,  as  that  will  break  them  ;) 
tfiis  muft  be  repeated  every  day  for  four  or  five  days ; when 
they  are  of  a good  colour,  put  them  in  pots  or  glafles, 

If  they  are  to  be  dried,  or  in  jelly,  they  muft  be  done  as  the 
green  apricots. 

Green  Goofeberry  Giam, 

TAKE  fome  of  the  largeft  green  goofeberries  full  grown, 
hut  not  too  ripe ; cut  them  in  half,  take  out  the  feeds  ; put  them 
jn  a pan  of  cold  fpring- water,  lay  fome  vine-leaves  at  the  bottom, 
then  fome  goofeberries,  then  vine-leaves,  till  all  the  fruit  is  in  the 
pan  ; cover  it  very  clofe  that  no  fleam  can  evaporate,  and  fet 
them  on  a very  flow  fire  ; \vhen  they  are  fcalding  hot  take 
them  off ; then  fet  them  on  again  and  take  them  off;  they 
muft  be  done  fo  till  they  are  of  a good  green  ; lay  them  on  3 
fieve  to  drain,  beat  them  in.  a marble  mortar,  with  their 

weight 
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weight  in  fugar 3 then  take  a quart  of  water,  and  a quart  of 
gooseberries,  "boil  them  to  a rnafh,  fqueeze  them  ; to  every 
pint  of  this  iiquor  put  a pound  of  fine  loaf-fugar,  boil  and 
fcum  it ; then  put  in  the  green  goofeberries,  let  them  boil  till 
they  are  thick  and  clear,  arid  of  a good  green. 

Goofeberry  Cakes. 

BREAK  the  goofeberries,  prefs  out  the  juice,  which  ftrain 
through  a muflin  5 to  one  pint  of  juice,  a pound  of  fugar  3 finifh 
it  as  the  currant  cakes. 

T 0 preferve  green  Grapes. 

TAKE  the  largeft  and  beft  grapes  before  they  are  thorough 
ripe,  ftone  and  fcald  them  3 let  them  lie  two  days  in  the  water 
they  were  fcalded  in,  then  drain  them,  and  put  them  into  a thin 
fyrup  5 heat  them  over  a flow  fire  ; the  next  day  turn  the  grapes 
in  the  pan,  and  heat  them  the  day  after,  then  drain  them; 
put  them  into  clarified  fugar,  give  them  a good  boil,  fcum 
them,  and  fet  them  by  5 the  next  day  boil  more  fugar  to  blow, 
put  it  to  the  grapes,  give  all  a good  boil,  fcum  them,  and  fet 
them  in  a warm  (love  all  night 3 the  day  after  drain  the  grapes, 
and  lay  them  out  to  dry,  firft  dufting  them  very  well. 

To  preferve  Bell  Grapes  in  felly. 

TAKE  the  long  large  bell  or  roufon  grapes,  pick  off  theftalks, 
ftone  them,  and  put  them  into  boiling  water  3 fcald  them  tho- 
roughly, take  them  from  the  fire  and  cover  them  cl-ofe,  to  prevent 
the  lteam  from  evaporating  ; then  fet  them  over  a very  gentle  fire 
(but  not  to  boil)  for  two  or  three  hours  ; take  them  out,  put 
them  into  clarified  fugar  that  has  boiled  till  it  blows  very  ftrong, 
more  than  will  cover  them,  and  give  them  a good  boil,  fcum 
them  3 boil  a little  more  fugar  till  it  blows  very  ftrong  ; take  as 
much  plum-jelly  as  fugar,  and  give  it  a boil  3 then  put  the 
grapes  to  it  3 let  them  all  boil  together,  fcum  them  well,  and 
put  them  into  pots  or  glaffes. 

To  preferve  Grapes  in  Clufers , with  one  Leaf , when  they 

are  gathered. 

TAKE  the  large  Gafcoigne  grapes  before  they  are  too  ripe, 
and  prick  every  one  3 to  every  pound  of  grapes  put  a pound 
and  a quarter  of  fugar  3 make  a fyrup  with  the  verjuice  of  the 
grapes  ftrained  ; when  the  fugar  is  quite  clear,  put  the  grapes 
(aftep  they  are  ftrained  into  fyrup)  into  a deep  jar,  cover 

them 
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them  clofe,  and  fet  them  in  a pot  of  fcalding  water  over 
the  fire  to  boil  ; when  the  grapes  are  tender,  take  them  up,  and 
boil  the  fyrup  z little  more  ; when  they  are  half  cold  put  them 
into  broad  glafTes  or  ftraight  jars ; lay  one  clufter  over  the  other; 
cover  them  with  brandy-paper,  and  tie  them  up. 

« 

Lemons  preferved. 

PARE  them  very  thin,  make  a round  hole  at  the  top, 
pulp  them,  rub  them  with  fait,  throw  them  into  fpring-water 
as  they  are  done,  let  them  lie  fix  days  j boil  them  in  other 
fait  and  water  for  ten  minutes,  dry  them  ; give  them  a few 
minutes  boiling  in  a thin  fyrup,  repeat  it  for  five  days;  let 
them  ftand  fix  weeks,  (looking  at  the  fyrup,  which  if  it  ap- 
pears to  change  boil  up;)  put  them  into  frefh  fyrup,  boil 
them  in  it  till  clear  ; when  cold  put  brandy-paper. 

Lemon  Drops, 

WET  fome  fugar,  boil  it  in  a filver  ladle  till  it  is  a little  ftifF, 
grate  in  fome  lemon- peel ; boil  this  up,  drop  it  on  a paper, 
which  fet  nigh  the  fire ; the  next  day  the  drops  will  come  off. 

Lemon  Chips . 

VIDE  oranges. 

To  green  Leaves. 

TAKE  fome  fmall  leaves  of  a pear-tree,  keep  them  clofe 
flopped  in  a pan  of  verjuice  and  water  ; give  them  a boil  in 
fome  fyrup  of  apricots ; lay  them  between  two  pieces  of  glafs  to 
dry  ; fmooth  and  cut  them  in  fhape  of  apricot-leaves  ; let  them 
be  got  with  ftalks  ; ftick  them  in  and  about  the  apricots,  or 
any  other  preferved  fruit,  but  they  muft  be  cut  in  the  fhape  of 
the  leaf  which  belongs  to  that  fruit. 

To  preferve  Mulberries  dry . 

THE  mulberries  muft  not  be  too  ripe,  but  rather  a reddifh 
green,  and  tart : having  prepared  the  fame  quantity  of  blown 
fugar  as  of  fruit,  put  in  the  mulberries  and  let  them  boil ; the 
fugar  fhould  be  firft  clarified  with  the  juice  of  mulberries  inftead 
of  water  : when  they  have  boiled  take  the  pan  from  the  fire, 
feum  it,  and  fet  it  in  a ftove  till  next  day ; then  take  them  out^ 
•shain  them  from  the  fyrup,  and  put  them  up  inboxes  for  ufe. 


Mulberry 
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Mulberry  Syrup. 

PUT  the  mulberries  into  a jug,  tie  a paper  over  it,  fet  it  up  to 
the  neck  in  a kettle  of  water,  let  it  boil ; as  the  liquor  rifes 
from  the  mulberries  pour  it  off,  ftrain  it ; to  one  pint  of  liquor* 
one  pound  of  lump  fugar ; put  it  over  a flow  fire,  boil  it 
gently  ; when  the  thicknefs  of  treacle,  bottle  it. 

To  prefsrve  Neblarines. 

SPLIT  the  ne&arines,  and  take  out  the  ftones,  then  put 
them  into  clarified  fugar  ; boil  them  round  till  they  have  well 
taken  the  fugar;  take  off  the  fcum,  cover  them  with  a paper, 
and  fet  them  by  ; the  next  day  boil  a little  more  fugar  till  it 
blows  very  ftrong ; put  it  to  the  nedtarines,  and  give  them  a 
good  boil ; take  off  the  fcum,  cover  them,  and  put  them  into 
the  ftove ; the  next  day  drain  them,  and  lay  them  out  to 
dry,  firft  dulling  them  a little,  then  put  them  into  the  ftove 
again.  » 

Green  Oranges. 

SCRAPE  the  infide  clean  out,  let  them  lie  in  cold  water 
three  or  four  days,  changing  the  water  each  day,  then  boil 
them  very  flowly  till  the  water  is  bitter;  then  put  them  into 
other  boiling-hot  water,  fet  them  by;  repeat  this  every  day  till 
the  bitternefs  is  quite  off:  make  a rich  fyrup  of  the  laft  liquor, 
with  Lilbon  fugar  ; when  cold  put  them  in;  the  next  day  boil 
them  in  the  fyrup ; repeat  it  till  they  are  green  and  tender  ; 
brandy-paper. 

Whole  Oranges  carved ... 

CUT  the  rinds  into  any  fhape  with  a penknife,  put  them 
into  fait  and  water  for  two  days,  changing  the  water  ; boil 
them  an  hour  or  more  in  frelh  water  and  fait  ; drain  and  dry 
them,  put  them  into  a thin  fyrup  ; let  them  {land  all  night  ; 
the  next  day  boil  them  in  it  for  a few  minutes;  do  this  for  four 
days  ; let  them  ftand  in  ajar  for  fix  or  feven  weeks  (look  at 
them  in  the  time,  to  fee  if  they  will  keep  fo  long  ; if  it  is  necef- 
fary  boil  up  the  fyrup)  then  put  them  into  a thick  fyrup,  juft 
boil  the  oranges  in  it : when  cold  put  on  brandy-paper,  and  tie 
over  a bladder. 

Oranges  without  carving  arc  done  in  the  fame  manner  5 
oqly  boil  them  up  at  the  firft,  ai\d  make  the  firft  fyrup  very 
thin. 


Oranges 
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Oranges  pulped. 

PARE  them  very  thin,  or  rafp  them,  cut  a hole  at  the  ftalk, 
pulp  them  very  clean,  put  them  into  a pot,  more  than  cover 
them  with  fpring-water  and  a little  fait ; lay  a doth  upon  the 
top  three  double,  then  a trencher  or  cover  ; let  them  fcald 
gently  ; ftfift  the  waterfive  or  fix  times  in  the  fcalding  (put 
fait  into  the  firft  water;)  they  muft  be  fo  tender  that  a ftraw 
will  pafs  through  them  ; keep  them  in  the  laft  water  till  they 
can  be  taken  out  with  the  hands;  put  them  on  cloths,  the 
mouth  downward,  changing  them  to  dry  places  ; when  drv, 
put  them  into  milk-warm  fyrup,  let  them  lie  halfan  hour,  juft 
icald  them  ; take  them  out  into  a deep  china  difh,  pour  the  fy- 
rup over,  cover  them  with  another  difh,  fcald  them  once  in 
two  or  three  days  for  a fortnight;  the  laft  time  boil  them 
Tip  c[uick  till  they  look  clear,  turning  them  about  as  often  as 
there  is  occafon  ; if  any  part  looks  white  and  thick,  ftrevv 
fugar  over  it  in  the  boiling;  when  they  are  tranfparent  put 
them  into  pots,  pour  the  fyrup  over  fcalding-hot  ; put  brandy- 
paper,  tie  on  a bladder  for  fyrup,  a pound  of  fugar  to  a pint 
of  water. 

N.  B.  February  is  the  beft  time  to  do  them  in,  and  to  make 
marmalade  at  the  fame  time. 

To  preferve  Oranges , Lemons , and  Citrons. 

TAKE  fome  good  clear  oranges,  and  fcrape  off  a little  of 
the  outfide-rind  ; take  out  the  feeds  and  the  juice,  lay  them  in 
fpring-water  two  days,  change  the  water  twice  a day  ; boil 
them  till  they  are  tender,  with  a pound  and  a quarter  of  double- 
yefined  fugar,  a pint  and  three  quarters  of  fpring-water;  take 
off  the  fcum  and  put  in  the  oranges  ; have  ready  a pint  of  pip- 
pin-water, that  has  been  boiled  with  half  a pound  of  fugar,  and 
put  it  to  them  ; then  boil  it  to  a jelly,  and  put  in  the  juice  of 
the  oranges  ; let  them  boil  a little,  and  then  put  them  into 
glaffes  with  fyrup  enough  to  cover  them. 

Orange  Rings  and  Faggots. 

PARE  fome  oranges  as  thin  and  as  narrow  as  pofiible,  put 
the  parings  into  water  whilft  the  rings  are  preparing,  (which 
is  done  by  cutting  the  oranges,  after  they  are  pared,  into  as 
many  rings  as  agreeable)  then  cut  out  the  pulp  from  the  infide, 
and  put  the  rings  and  faggots  into  boiling  water  ; boil  them 
till  tender,  then  put  them  into  as  much  clarified  fugar  as  will 
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cover  them,  fet  them  by  till  next  day,  then  boil  all  toge- 
ther, and  fet  them  by  till  the  day  after  ; then  drain  the  fyrup, 
and  boil  it  very  fmooth,  put  in  the  oranges,  and  give  them  a 
boil ; the  next  day  boil  the  fyrup  till  it  rifes  almoft  up  to  the 
top  of  the  pan  ; then  put  the  oranges  into  it,  and  give  them  a 
boil  ; put  them  into  pots  to  be  candied  as  wanted. 

Zejl  of  China  Oranges. 

PARE  off  the  outfide-rind  of  the  oranges  very  thin,  and 
only  ftrew  it  with  fine  povvder-fugar  as  much  as  their  own 
moiilure  will  take,  and  dry  them  in  a hot  ftove. 

To  butter  Oranges, 

TAKE  fix  oranges,  chip  them  very  thin,  make  a hole  in 
the  top,  fcoop  out  the  feeds  and  meat,  boil  them  in  two  or 
three  waters  till  they  are  tender ; then  make  a thick  fyrup,  and 
boil  them  in  it ; take  the  chippings  of  two  of  the  oranges,  and 
mince  them  very  fmall,  the  juice  of  the  fix  oranges,  and  of 
one  lemon,  the  yolks  of  three  or  four  eggs,  with  fugar  to 
fweeten  it,  beat  it  together;  fill  the  oranges  with  it,  and  fet 
them  upright  in  an  earthen  pan  ; put  the  fyrup  to  them,  then 
put  them  into  a hot  oven  till  the  infide  is  as  thick  as  cuftard  j 
then  take  them  out,  and  put  them  into  a dilh,  with  fome  melt- 
ed butter  and  fugar  over  them  ; if  there  is  not  an  oven  conve- 
nient, put  them  into  a ftew-pan,  fet  them  over  the  fire,  and 
they  will  do  as  well  ; the  fyrup  will  ferve  twice,  if  the  oranges 
are  foaked  in  water  for  two  or  three  days,  as  they  will  not  be 
fo  bitter. 

Orange  Marmalade. 

WHEN  oranges  are  preferved  as  in'  the  receipt  to  preferve 
them,  put  the  peels  into  water  for  three  days,  jfaiftirfg  the  water, 
then  boil  them  till  tender  ; allow  to  each  pound  of  pulp,  (which 
muft  be  free  from  fkiij  and  feed)  one  pound  of  fugar,  and  half 
a pint  of  water;  make  it  into  a fyrup,  boiled  and  fcummed 
well  ; put  in  the  pulp,  boil  it  half  an  hour,  or  more,  then  put 
:n  the  peel,  give  it  a boil  or  two  ; ftir  it  or.  it  will  burn : when 
cold,  brandy-paper. 

Conferve  of  Oranges. 

TAKE  fix  Seville  oranges,  pare  them  very  thin,  lay  theni 
m water  three  days,  Oiifting  the  W'ater  every  day;  then  boil 
them  till  they  arw-  tender,  changing  them  with  warm  water  two 

or 
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or  three  times  ; then  take  them  out  and  weigh  them  ; to  every 
pound  of  oranges  put  two  pounds  of  fugar  beat  and  fifted  ; take 
off  the  rinds  and  beat  them  in  a mortar  ; pick  out  the  kernels, 
and  beat  the  pulp,  fugar,  and  rinds  together,  and  keep  it  for 
ufe.  When  it  is  ufed,  take  a fpoonful  of  the  conferve,  and 
the  yolks  of  five  eggs  well  beat,  two  ounces  of  fine  fugar  fifted, 
two  ounces  of  melted  butter,  one  Naples  bifcuit  grated  ; beat 
them  all  well  together,  adding  the  juice  of  one  lemon  ; lay  a 
thin  pafte  round  the  difh,  and  bake  it. 

This  conferve  is  good  for  tarts  or  puddings. 

Orange  Cakes. 

TAKE  out  the  infide,  picking  out  the  feeds  and  fkins;  boil 
the  rind  till  tender,  changing  the  water;  dry  and  chop  it,  put 
it  to  the  infide  ; to  one  pound  of  this,  one  pound  of  fugar  ; 
boil  it  candy  high,  firft  well  wetted  ; take  it  off  the  fire,  ftir  in 
the  orange,  fcald  it : when  almoft  cold  drop  it  on  plates.  Dry 
the  cakes  in  a ftove. 

Another. 

TAKE  fix  Seville  oranges,  grate  the  rinds  of  two  of  them  ; 
then  cut  off*  the  rinds  of  all  fix  to  the  juice,  and  boil  them  in 
water  till  they  are  very  tender  ; then  fqueeze  out  all  the  water, 
and  beat  them  to  a pafte  in  a marble  mortar,  rub  it  through  a 
hair  fieve,  and  what  will  not  eafily  rub  through,  muft  be  beat 
again  till  it  will ; cut  the  infides  of  the  oranges  into  pieces, 
and  rub  as  much  of  them  through  as  poflible ; then  boil  fix  or 
eight  pippins  in  almoft  water  enough  to  cover  them,  boil  them 
to  a pafte,  and  rub  it  through  a fieve,  and  put  it  to  the  reft ; 
put  all  together  into  a pan,  and  heat  them  thoroughly  till  it 
is  well  mixed  ; to  every  pound  of  this  pafte,  put  one  pound  and 
a quarter  of  loaf-fugar’;  clarify  the  fugar,  and  boil  it  till  it 
cracks,  put  in  the  pafte  and  the  grated  peel,  ftir  all  together 
over  a flow  fire,  till  it  is  well  mixed,  and  the  fugar  all  melted; 
then  fill  fome  round  tin  moulds  with  a fpoon,  and  fet  them  in  a 
^varm  ftove  to  dry  ; when  the  tops  are  dry,  turn  them  on  fievcs 
to  dry  the  other  fide : when  quite  dry  keep  them  in  a box. 

‘To  make  Orange  Clear-cakes. 

TAKE  the  beft  pippins,  pare  them  into  as  much  water  as 
will  cover  them,  and  boil  them  to  a mafti  ; then  prefs  out  the 
jelly  upon  a fieve,  and  ftrain  it  through  a bag,  adding  juice  of 
©ranges  to  give  it  an  agreeable  tafte  ; to  every  pound  of  jelly, 

take 
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fake  one  pound  and  a quarter  of  loaf-fugar,  boil  it  till  it  cracks, 
then  put  in  the  jelly  and  the  rind  of  a grated  orange  or  two  j 
ftir  it  gently  over  a flow  fire  till  it  is  well  mixed  together,  take 
it  off  and  put  it  into  cake  glafles  (what  fcum  arifes  on  the  top 
take  carefully  off  before  they  are  cold)  then  put  them  into  a 
ftove,  and  when  they  begin  to  cruft  upon  the  upper  fide,  turn 
them  out  upon  fquares  of  glafles,  and  put  them  to  dry  again  : 
when  they  begin  to  have  a tender  candy,  cut  them  into  quarters, 
or  any  other  fhape  as  is  moft  agreeable,  and  let  them  dry  till 
hard  ; then  turn  them  on  fieves,  and  when  thoroughly  dry,  put 
them  into  boxes  j as  they  grow  moift  in  the  boxes,  fhife  them 
from  time  to  time,  and  it  will  be  requifite  to  put  no  more 
than  one  row  in  a box  at  the  beginning,  till  they  are  quite 
dry. 

Lemon- colour  Cakes 

ARE  made  with  lemons  as  thefe. 

Orange  Chips. 

LET  the  parings  be  as  whole  as  poflrble,  about  a quarter 
of  an  inch  broad  ; put  them  into  fait  and  water  for  two  days, 
boil  them  in  a quantity  of  fpring-water  till  tender,  drain  them  ; 
boil  them  (a  few  at  a time)  in  a thin  fyrup  till  they  are  clear  ; 
then  boil  them  in  a thick  fyrup  till  candy  high  ; lay  them 
on  fieves,  clear  from  fyrup  ; lift  fugar  over  them  ; dry  them  in 
a moderate  oven  or  ftove. 


To  make  Orange  or  Lemon  Marmalade. 

TAKE  fix  oranges,  grate  off  two  of  the  rinds,  then  cut 
them  all,  and  pick  out  the  infide  from  the  fkin  and  feeds,  put  to 
it  the  grated  rind,  and  about  half  a pint  of  pippin-jelly;  take 
the  fame  weight  of  fugar  as  of  the  infide  ; boil  the  fugar  till  it 
blows  very  ftrong,  then  put  to  it  the  infide,  and  boil  all  very 
quick  till  it  becomes  a jelly,  which  may  be  known  by  dipping 
the  fcummer  and  holding  it  up  to  drain;  if  it  be  a jelly,  it 
will  break  from  the  fcummer  in  flakes  ; and  if  not,  it  will  run 
off  in  little  ftreams  : when  it  is  a good  jelly  put  it  into  glafles 

Orange  Jelly , after  the  JVeJl-lndia  manner. 

AN  ounce  of  ifinglafs  boiled  in  a little  water,  the  juice  of 
twelve  Cnina-oranges,  fix  Scville-oranges ; rub  the  peel  of  the 
oranges  with  lump-fugar,  to  colour  it  5 fwccten  it  to  the  palate, 
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and  boi!  it  up  together;  ftrain  it  through  a fieve  into  the 
mould. 

To  preferve  Orange -Flower 5. 

TAKE  the  orange-flowers  juft  as  they  begin  to  open  ; put 
them  into  boiling-water  ; let  them  boil  very  quick  till  they  are 
tender,  putting  in  a little  juice  of  lemon,  as  they  boil,  to  keep 
them  white  ; then  drain  them,  and  dry  them  carefully  between 
two  napkins  ; put  them  into  clarified  fugar,  (as  much  as  will 
cover  them)  the  next  day  drain  the  fyrup,  and  boil  it  a little 
imooth  ; when  almoft  cold  pour  it  on  the  flowers  ; the  next 
day  drain  them,  and  lay  them  out  to  dry,  dufting  them  a very 
little. 

I ' ■ . ■ 

To  put  them  in  Jelly. 

AFTER  they  are  preferved,  as  before  directed,  clarify  a little 
more  fugar  'with  orange-flower  water,  and  make  a jelly  of 
codlins:  when  it  is  ready  put  in  the  flowers,  fyrup,  and  all  to- 
gether, give  them  a boil,  feum  them,  and  put  them  intoglafles 
or  pots. 

To  make  Orange-flower  Cakes. 

TAKE  four  ounces  of  the  leaves  of  orange-flowers,  put 
them  into  fair  water  for  above  an  hour,  then  drain  them,  and 
put  them  between  two  napkins,  and  with  a rolling-pin  roll 
them  till  they  are  bruifed  ; then  have  ready  boiled  one  pound  of 
double-refined  fugar  to  the  blown  degree;  put  in  the  flowers,  and 
boil  it  till  it  comes  to  the  fame  degree  again  ; then  remove  it 
from  the  fire,  and  let  it  cool  a little  ; then  with  a fpoon  grind 
the  fugar  to  the  bottom  or  fides  of  the  pan,  and  when  it  turns, 
white  pour  it  into  little  papers  or  cards. 

Peaches  in  Brandy. 

GATHER  them  three  parts  ripe  ; prick  them  with  a pen- 
knife, loofen  them  from  the  ftone  at  the  end  ; feald  them  gently 
in  a fyrup,  turning  them  ; fweeten  fome  brandy,  make  it  boil- 
ing hot,  put  it  into  ajar;  and  as  the  peaches  grow  a little  ten- 
der, drain  and  dry,  and  put  them  into  the  brandy  : put  in  a 
few  apricot  kernels. 

Peach  Marmalade. 

PARE  and  flice  the  peaches  very  thin  ; to  a pound  of 
peaches,  put  three  quarters  of  a pound  ©f  fugar  3 wet  the  fugar 
12  with 
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with  a very  little  water,  and  Hir  it  over  the  fire  till  it  is  dif- 
folved  ; then  put  in  the  peaches,  and  let  them  boil  gently  over  a 
flow  fire  till  they  are  done  enough  ; then  fill  the  pots  : when 
cold,  paper  them  up. 


Peach  Chips. 

PARE  the  peaches,  take  out  the  Hones,  cut  them  into  flices 
not  thicker  than  the  blade  of  a knife;  to  every  pound  of 
chips,  one  pound  and  a half  of  fugar  boiled  to  blow  very  ftrongj 
put  in  the  chips,  let  them  boil,  fcum  them  ; take  them  off  the 
fire,  let  them  Hand  to  fettle  a quarter  of  an  hour,  and  then  give 
them  another  quick  boil,  fcum  them  again,  cover  and  fet 
them  by  till  next  day  ; then  drain  them  and  lay  them  out 
every  bit  fingly ; duH  them,  and  dry  them  in  a warm  Hove  ; when 
dry  on  one  fide,  take  them  from  the  plate  with  a knife,  and  turn 
them  on  a fieve,  and  then  again,  if  they  are  not  very  dry,  which, 
they  generally  are. 


To  put  them  in  Jelly. 

TAKE  fome  jelly  of  codlins,  as  much  jelly  as  fugar,  boil 
the  fugar  to  blow  very  Hrong,  then  put  in  the  jelly,  give  it  a 
boil ; put  in  the  chips,  give  all  a boil ; fcum  them  and  put 
them  in  glaffes. 


SEE  apples. 


Pears  Dried. 


Pears  Candied „ 

SEE  apricots. 

Baked  Pears. 

PARE,  halve,  and  core  them  ; put  them  into  an  earthen  pan 
With  a few  cloves,  a little  water  and  red  wine  ; to  fix  large 
pears,  about  half  a pound  of  fugar;  bake  them  in  an  oven,  not 
too  hot,  then  fet  them  over  a flow  fire,  let  them  Hew  gently, 
(they  will  be  a very  good  colour;)  cut  in  a little  lemon-peel 
in  fmall  flireds.  If  the  fyrup  is  not  rich  enough,  add  more 
fugar. 


A Compote  of  Pears. 

TAKE  a dozen  pears,  coddle  them  ; when  they  are  foft, 
take  them  out  and  put  them  into  cold  water ; pare,  cut 
in  half,  and  take  out  the  core  ; put  them  into  a fyrup 
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made  of  loaf-fugar  ; to  every  pound  of  fugar,  a pint  of  water  ; 
cover  them  clofe  in  a preferving-pan,  and  boil  them  quick 
with  a little  cochineal  powdered  and  tied  up  ina  linen-rag  \ 
when  they  are  tender,  and  of  a good  colour  quite  through, 
^queeze  in  the  juice  of  three  or  four  lemons,  put  in  a bit  of 
jcmon-pecl  cut  very  thin,  and  boil  it  with  the  pears. 

A Compote  of  baked  Wardens. 

BAKE  fome  wardens  in  an  earthen-pot,  with  a little  claret, 
fome  fpice,  lemon-peel,  and  fugar;  when  they  are  ufed,  peel 
off  the  fkin,  and  drefs  them  on  plates,  either  whole  or  in 
halves  ; then  make  a jelly  of  pippins,  fharpened  well  with  the 
juice  of  lemons,  pour  it  upon  them  ; when  cold,  break  the 
jelly  with  a fpoon,  and  it  will  have  an  agreeable  efteft  upon  the 
pears. 

eT o few  Pears  Purple. 

PARE  fome  pears,  cut  them  into  two,  or  let  them  remain 
whole  ; put  them  into  a ftew-pan,  and  boil  the  parings  in  water, 
juft  fufficient  to  cover  them  ; ftrain  off  the  liquor,  and  make  it 
as  fweet  as  fyrup  ; pour  it  over  the  pears,  and  lay  a pewter- 
plate  upon  them  ; put  on  the  cover  of  the  ftew-pan  clofe,  and 
let  them  ftew  over  a flow  Are  for  half  an  hour,  or  till  they  are 
quite  tender,  and  they  will  be  a fine  purple. 

Green  Pine- apple  Preferved. 

LET  it  lie  in  fait  and  water  fix  days  ; put  it  into  a fauce- 
pan,  with  fome  vine-leaves  top  and  bottom,  fill  up  the  pan  with 
the  fait  and  water,  fet  it  over  a flow  fire  till  it  becomes  green, 
then  put  it  into  a thin  cool  fyrup  in  ajar,  fo  that  it  may  be  cover- 
ed ; the  next  day  boil  the  fyrup,  pour  it  carefully  on,  left  the 
top  of  the  apple  fhould  break  ; let  it  ftand  two  months,  (ob- 
ferve  if  the  fyrup  changes  in  that  time,  boil  it  up  again  two  or 
three  times,  letting  it  be  cool  before  it  is  put  to  the  apple)  then 
boil  a rich  fyrup,  with  two  or  three  pounds  of  fugar,  according 
to  the  fize  of  the  apple  ; boil  and  feum  it,  with  a little  ginger, 
the  cutfide  feraped  ; when  almoft  cold,  put  it  to  the  apple  well 
drained  ; tie  it  clofe  down. 

Pine-apple  Chips. 

PARE  the  apple,  pick  out  the  thiftle-part ; take  half  the 
weight  in  treble-refined  fugar;  part  the  apple  in  half,  flice  it 
the  thicknefs  of  a crown,  put  them  into  a bafon  with  fifted 
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fugar  between;  (in  about  twelve  hours  the  fugar  will  be  melted^ 
fet  this  over  the  fire,  fimmer  the  chips  till  dear,  (the  lefs  they 
boil  the  better)  the  next  clay  heat  them,  fcrape  off  the  fyrup  ; 
lay  them  on  glaffes  : dry  them  in  a moderate  oven  or  (love. 

T 0 make  Pomegranate  Clear-cakes. 

DRAW  the  jelly  as  for  orange  clear-cakes,  then  boil  it  in 
the  juice  of  two  or  three  pomegranate-feeds,  with  the  juice  of 
an  orange  and  lemon,  the  rind  of  each  grated  ; then  llrain  it 
through  a bag ; and  to  every  pound  of  jelly  put  one  pound  and 
a quarter  of  fugar  boiled  till  it  cracks  ; to  make  it  a fine  red, 
put  in  a fpoonful  of  cochineal,  prepared  as  directed  ; then  fill 
the  glaffes,  and  order  them  as  oranges. 

PLUMS. 

Greengages  Preferved. 

GATHER  them  before  quite  ripe,  put  them  into  a pan  with 
vine-leaves  between  every  row,  and  at  the  bottom;  fill  the  pan 
with  water,  fcald  the  plums  over  a very  (low  fire  till  they  will 
peel  ; peel  them  with  care  ; when  done,  put  them  into  the  fame 
water  with  more  vine-leaves,  cover  the  pan  very  clofe,  let  them, 
green  a great  height  from  the  fire  ; then  drain  them,  pour  over 
them  a good  fyrup  ; the  next  day  boil  it  up  ; put  in  the  plums, 
give  them  a boil;  repeat  this  twice  a day  till  they  look  very 
clear  ; then  boil  up  the  fyrup,  more  if  neceffary,  or  put  them 
into  a frdh  fyrup  when  cold  : brandy-paper. 

Greengage  sin  Brandy ; 

AS  the  apricots. 

Compote  of  Greengages. 

SET  on  the  fire  a preferving-pan  of  cold  water,  prick  the 
greengages  with  a pin,  and  put  them  into  the  water  ; let  them 
(land  over  the  fire  till  they  are  a little  foftened.;  then  take  the 
pan  off  the  fire,  and  let  them  cool  in  the  water ; take  fome 
fugar  boiled  to  the  feathered  degree  ; put  in  the  plums,  and 
cover  them  clofe.  ' 

To  dry  Greengages. 

SLIT  them  down  the  feam,  juft  fcald  them  in  a thin  fyrup, 
with  vine-leaves  at  the  top  : put  them  by  till  the  next  day, 
keeping  them  under  the  fyrup  ; than  put  them  into  a thick  fyrup 
cold,  fcald  them  gently  in  this,  fet  them  by,  repeat  it  the 
next  day,  till  they  look  clear  ; fet  them  by  for  a few  days  ; 
if  there  is  occafion,  boil  them  once  more  ; take  them  from  the 
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fyrup,  dry  them.  When  they  are  fet  by  in  the  fyrup,  let  it  b« 
in  fomething  rather  narrow  at  the  top,  as  they  muft  be  covered, 
or  they  will  be  difcoloured. 

Magnum-bonum  Plums. 

SET  them  over  a flow  fire  in  fpring-water  till  they  will 
peel  ; keep  them  under  the  water  ; peel  them,  put  them  into  a 
thin  fyrup  in  ajar,  keep  them  under  the  fyrup,  that  they  may 
not  be  difcoloured  ; the  next  day  boil  the  fyrup,  put  them  in, 
give  them  a gentle  boil,  let  them  Hand  to  be  cold,  then  repeat 
it,  turn  them  in  the  fyrup  till  near  cold  ; take  out  the  plums, 
drain  the  fyrup  ; put  to  it  more  fugar,  boil  and  fcum  it,  put 
in  the  plums,  boil  them  till  clear  5 when  cold,  put  brandy- 
paper. 

Wine  Sours. 

RUN  them  down  the  feam  with  a pin,  fcald  them  a few  at 
a time  in  a very  thin  fyrup;  take  them  out,  ftrew  fugar  over 
them  in  layers,  half  a pound  of  fugar  to  a pound  of  plums; 
the  next  day  pour  otF  the  fyrup,  boil  it,  put  it  to  the  plums  ; 
repeat  this  feveral  days  till  they  look  clear ; the  laft  day,  when 
the  fyrup  is  boiled,  put  in  the  plums,  juft  give  them  a boil  ; 
when  cold,  put  brandy-paper,  tie  over  a bladder.  If  there  is 
not  quite  fyrup  enough,  make  a little  to  put  to  it. 

T 0 dry  Damfons. 

GATHER  the  damfons  when  full  ripe,  day  them  on  a 
coarfe  cloth,  fet  them  in  a very  cool  oven,  let  them  ftand  a 
day  or  two,  they  muft  be  as  dry  as  a frefh  prune  ; if  they  are 
not,  put  them  in  another  cool  oven  for  a day  or  two  longer; 
then  take  them  out : they  will  eat  like  frefh  damfons  in  the 
winter. 

T 0 preferve  the  Green  Admirable  Plum. 

THIS  is  a fmall  plum,  inclining  to  the  yellow,  about  the 
fize  of  a damfon  ; they  fhould  be  full  grown,  juft  turning  co- 
lour; prick  them  with  a pen-knife,  fcald  them  by  degrees  till 
the  water  is  very  hot;  continue  them  in  the  water  till  they  are 
green,  drain  them,  and  put  them  into  clarified  fugar  ; boil  them 
well  in  it,  and  let  them  fettle  a little,  then  give  them  another 
boil  ; if  they  (brink,  and  do  not  take  the  fugar  well,  prick 
them  with  a fork  all  over  as  they  lie  in  the  pan,  and  give  them 
another  boil  ; fcum  them,  and  fet  them  by  ; the  next  day  boil 
feme  more  fugar  till  it  blowsA  and  put  it  to  them,  give  them 
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another  boil ; fet  them  in  the  ftove  all  night,  and  the  next  day 
drain  them  and  lay  them  in  the  ftove,  firft  dufting  fugar  over 
them. 

Plums  in  Jelly. 

WHEN  the  plums  are  preferved  in  their  firft  fugar,  drain 
them,  and  ftrain  the  fugar  through  a bag;  make  a jelly  of 
fome  ripe  plums  and  codlins,  by  boiling  them  in  juft  as  much 
water  as  will  cover  them  ; prefs  out  the  juice,  and  ftrain  it;  to 
every  pint  of  juice  boil  one  pound  of  fugar  to  blow  very  ftrong  ; 
put  "in  the  juice,  boil  it  a little,  put  in  the  fyrup  and  plums, 
give  them  a good  boil  all  together;  take  them  off,  let  them 
fettle  a little,  take  off  the  fcum,  and  fill  the  pots  and  glaffes  ; 
fcrape  fome  ginger,  and  lay  it  in  foak  for  two  or  three  days, 
then  boil  it  in  fome  fyrup,  with  the  greengages  or  the  plums 
in  jelly.  It  is  a great  addition  to  them,  and  makes  them  eat 
very  fine. 

To  make  Clear -cakes  of  White  Pear  Plums. 

LET  the  plumbs  be  very  clean,  put  them  in  a gallipot,  and 
boil  them  in  a pot  of  boiling  water  till  they  are  enough  ; then 
let  the  clear  part  run  from  them,  and  to  every  pint  of  liquor  add 
as  much  fugar  boiled  to  a candy  height  ; then  take  it  off,  put 
the  liquor  to  it,  ftir  it  all  together  till  it  be  thoroughly  hot,  but 
not  boiled  ; then  put  it  in  glaffes,  and  dry  them  in  a ftove  with 
a conftant  warm  heat. 

Quinces  White  in  Jelly. 

SCALD,  pare,  and  core  them,  cut  them  into  large  pieces; 
allow  half  a pound  of  quinces  to  half  a pound  of  fugar,  and 
half  a pint  of  water ; when  the  fugar  is  melted,  fet  them  over 
the  fire,  boil  them  quick  till  they  are  clear  : make  a jelly  with 
a pint  of  codlin-juice  and  a pound  of  fugar  ; ftrain  the  quinces 
from  the  fyrup,  put  them  into  the  jelly,  boil  them  one  minute, 
ftir  them  gently  till  near  cold  ; put  them  into  glaffes  : brandy-, 
paper  on  the  top. 

Whole  Quinces  Preferved  Red. 

PARE  them,  put  them  into  a fauce-pan,  with  the  parings  at 
the  top,  fill  it  with  hard  water,  cover  it  clofe,  fet  it  over  a 
gentle  fire  till  they  turn  reddilh  ; let  them  ftand  till  cold,  put 
them  into  a clear  thick  fyrup,  boil  them  a few  minutes;  fet 
them  off  till  quite  cold,  boil  them  again  in  the  fame  manner; 
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the  next  day  boil  them  till  they  look  clear  ; if  the  fyrup  is  not 
thick  enough,  boil  it  more  ; when  cold,  put  brandy-paper.  The 
quinces  may  be  quartered. 

White  Quince  Marmalade. 

TO  a pound  and  a half  of  quinces,  one  pound  of  double- 
refined  fugar,  which  make  into  a fyrqp,  boil  it  high;  pare  and 
llice  the  fruit,  and  boil  it  quick  ; when  it  begins  to  look  clear, 
pour  in  half  a pint  of  juice  of  quince,  or,  if  quinces  are  dear, 
pippins  ; boil  it  till  thick,  take  off  the  feum  with  a paper. — 
To  make  the  juice — pare  the  quinces  or  pippins,  cut  them 
from  the  core,  beat  them  in  a done  mortar,  drain  the  juice 
through  a thin  cloth  ; to  every  half  pint,  put  more  than  a 
pound  of  fugar;  let  it  dand  at  lead  four  hours  before  it  is 
ufed. 


Red  Quince  Marmalade. 

LET  them  be  quite  ripe  ; quarter  and  core  them,  put  them 
into  a fauce-pan,  lay  the  parings  on  the  top;  almod  fill  the 
fauee-pan  with  water,  cover  it  clofe,  let  them  do  gently  till  of 
a redd ifh  colour  ; take  out  the  quinces,  beat  them  fine  ; make  a 
fyrup  with  the  weight  of  the  fruit  in  fugar  jud  wetted  ; boil  and 
feum  it ; put  in  the  quince,  mix  it  with  the  fyrup  ; boil  it  gently 
till  of  a proper  thicknefs. 


Another  way. 

PARE  the  quinces  and  cut  them  into  quarters,  take  out  the 
cores  clean  ; put  the  cores  into  a fauce-pan  with  fome  ot  the 
fkins,  a good  many  barberries,  and  as  much  water  as  will 
cover  them  ; let  them  boil  very  well ; then  drain  it  from  the 
fkins,  cores,  and  barberries;  to  fix  pounds  of  quinces  put  three 
quarts  of  the  liquor,  and  four  pounds  and  a half  of  fugar,  then 
boil  them  all  together;  ftirring  it  all  the  while  well ; tie  up  a 
little  cochineal  in  a rag,  and  boil  it  in  the  marmalade. 


Compote  of  Quinces. 

PARE  the  quinces,  cut  them  into  four  quarters,  and  core 
them  ; put  them  in  a preferving-pan,  with  fome  water,  on  the 
fire  J when  they  are  quite  foft,  take  them  off  and  lay  them  on  a 
cloth  ; take  another  preferving-pan,  with  iome  clarified  fugar  in 
it ; put  in  the  quinces,  and  let  them  do  very  gently  upon  a flow 
fire  till  they  are  quite  done.  Cover  them,  if  they  are  to  be 
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Jelly  of  Quinces.  s 

PARE,  dice,  and  core  the  quinces,  and  put  them  into  fpring-  ^ 
water,  boil  them  till  they  are  tender,  with  a large  handful  of 
hartfhorn ; let  them  boil  very  fall,  fcumming  them  all  the  time  ; 
when  it  taftes  ftrong,  run  them  through  a jelly-bag  ; it  fhould 
look  very  white  and  clear.  This  is  very  good  put  into  the  fy- 
rup with  preferved  quinces. 

Rafberries  preferved. 

TO  a pound  of  the  largeft  rafberries  make  a pound  and  a 
quarter  of  fine  fugar  into  a fyrup,  boiled  candy  high  ; put  in 
the  rafberries,  fhaking  them  as  they  boil ; when  the  fyrup  boils 
over  them,  take  them  off,  fcum  them,  fet  them  by  a little  ; fet 
them  on  again,  have  half  a pint  of  currant-juice,  put  in  a little 
by  degrees,  fhake  them  often  as  they  grow  near  enough,  (which 
may  be  known  by  putting  a little  into  a fpoon  ; if  it  jellies  they 
are  enough)  put  the  rafberries  into  glafles,  pick  the  feeds  from 
the  jelly  ; when  a little  cool,  fill  the  glafles  j when  cold,  put  on 
brandy-paper. 

White  currant-juice  to  white  rafberries  ; red  to  red  rafber- 
ries. 

Red  or  white  Rafherry  Giam. 

TAKE  the  weight  of  the  rafberries  in  fugar,  wet  it  well 
with  water,  boil  and  fcum  it  till  it  is  very  high ; mafh  the 
rafberries  and  put  them  to  the  fyrup,  boil  it  well  and  fcum  it; 
keep  it  flirring  : let  it  boil  about  a quarter  of  an  hour. 

Rafherry  Cakes, 

MASH  the  rafberries,  boil  them  till  tender;  wet  fome  fugar, 
boil  it  candy  high,  put  in  the  rafberries,  give  them  a lcald  for 
a few  minutes  ; pour  it  into  glades  ; dry  it  in  a ftove  till  it  will 
turn  out,  then  dry  the  cakes  again,  turning  them ; to  one  quart 
of  rafberries  one  pound  and  a half  of  fugar. 

Rafherry  Jelly. 

MAKE  it  the  fame  as  currant-jelly  ; only  put  one  half  cur- 
rants, the  other  rafberries. 

Rafherry  Clear-cakes. 

PICK  out  all  the  fpotted  and  grubby  rafberries;  take  two 
quarts  of  ripe  goofeber ries,  or  white  currants,  and  one  quart  of 
rafberries,  put  them  into  a ftonejug,  and  ftop  them  clofe;  put 
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it  into  a pot  of  cold  water,  as  much  as  will  cover  the  neck  of 
the  jug,  boil  them  in  the  water  till  the  fruit  comes  to  a pafte, 
then  turn  them  out  on  a hair-fieve  placed  over  a pan  ; prefs 
out  all  the  jelly,  and  ftrain  it  through  a jelly-bag;  take  one 
pound  and  a quarter  of  double-refined  fugar,  boil  it  till  it  is 
the  crackling  height,  take  it  from  the  fire,  put  in  the  jelly, 
and  fi-ir  it  over  a clear  fire,  till  the  fugar  is  all  incorporated  : 
take  it  from  the  fire,  feum  it  well,  and  fill  the  cake-glaffes,  and 
dry  them  as  before  diredled. 

The  clear-cakes  and  paftes  mull:  be  filled  out  as  quick  as 
poffible  : tor  if  they  cool,  they  will  jelly  before  they  are  put 
into  the  glaffes. 

- . ' * . 

White  Rafbevry  Clear-cakes 

ARE  made  after  the  fame  manner,  only  mixing  white  raf- 
berries  with  the  infufion. 

To  preferve  or  dry  Samphire. 

TAKE  it  in  bunches  as  it  grows  ; put  on  the  fire  a large, 
deep  flew- pan  full  of  water,  when  it  boils,  throw  in  a little 
fait,  put  in  the  famphire  ; when  it  looks  of  a fine  green,  takeoff 
the  pan  diredfly,  and  take  out  the  famphire  with  a fork ; lay  it 
on  lieves  to  drain  ; and  when  cold,  either  preferve  it,  or  dry  it, 
as  diredled  for  the  barberries.  They  look  very  well  candied. 

• Strawberries  Preferred. 

BRUISE  fome  white  goofeberries  ; to  a pint  and  a half  of 
juice,  two  pounds  of  fugar,  boil  and  feum  it ; when  a thick 
fiyrup,  put  in  the  ftrawberries,  three  quarters  of  a pound  ; boil 
them  up  faff  till  they  jelly  and  look  clear  ; (lefs  than  a quarter 
of  an  hour  will  do  them)  ftir  them  gently  till  near  cool;  put 
brandy-paper. 

Strawberry  Giant. 

TAKE  fome  fcarlet  ftrawberries  very  ripe,  bruifethem  very 
fine  ; put  to  them  fome  ftrawberry-juice,  take  their  weight  in 
fine  fugar  fifted,  put  them  into  a prelerving-pan,  and  fet  them 
over  a flow  fire;  keep  feumming  them,  and  let  them  boil 
twenty  min’lites,  then  put  them  in  pots  or  glaffes. 

Strawberry  Marmalade. 

SQUEEZE  the  ftrawberries  through  a fieve,  weigh  them, 
and  put  to  them  an  equal  quantity  of  loaf-fugar  beat  fmall ; 

put  the  ftrawberries  into  a preferving-pan,  and  the  fugar  to 
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them  by  degrees,  let  it  fimmer  j when  it  jellies  in  the  fpoon,  it 
is  enough. 

To  candy  Violets  Whole. 

TAKE  fome  double  violets,  and  pick  off  the  green  ftalks  ; 
boil  fome  fugar  till  it  blows  very  flrong,  put  in  the  violets,  and 
let  them  boil  till  the  fugar  blows  again,  then  rub  the  fugar 
againit  the  lldes  of  the  pan  with  a fpoon  [till  it  is  white  ; ftir 
all  together  till  the  fugar  leaves  them,  and  then  fift  and  dry 
them. 

To  rock-candy  Violets. 

PICK  the  leaves  off  the  violets;  then  boil  fome  of  the  fineft 
fugar  till  it  blows  very  flrong ; pour  it  into  a candying-pan 
made  of  tin,  in  the  form  of  a dripping-pan,  about  three  inches 
deep  ; then  ftrew  the  leaves  of  the  flowers  as  thick  on  the  top 
as  poffible,  and  put  it  into  a hot  ffove  for  eight  or  ten  days  ; 
when  it  is  hard  candied,  break  a hole  in  one  corner  of  it,  and 
drain  off  all  the  fyrup  that  will  run  from  it ; break  it  out,  and 
Jay  it  in  heaps  on  plates  to  dry  in  a ftove. 

Walnuts  Preferred. 

GATHER  them  before  the  fhells  are  hard,  pare  them  fo  the 
white ; as  faff  as  they  are  pared,  lay  them  in  warm  water ; boil 
them  in  a good  deal  of  water  (changing  it)  till  they  are  ten- 
der ; take  care  the  water  does  not  turn  colour  before  it  is 
changed,  (it  is  beft  to  have  two  pans  upon  the  fire,  that  th& 
walnuts  may  be  changed  from  the  one  to  the  other;)  drain 
them  well,  lard  them  with  citron  ; pour  on  a hot  fyrup,  let 
them  fland  two  days  ; repeat  this  till  they  are  tender  enough. 
One  pound  and  an  half  of  loaf-fugar  to  one  pound  of  nuts. 

To  preferve  Fruit  green. 

TAKE  pippins,  apricots,  pears,  plums,  or  peaches,  while 
they  are  green  ; put  them  in  a preferving-pan,  cover  them  with 
vine-leaves,  and  then  with  fine  clear  fpring-water  ; put  on  the- 
cover  of  the  pan,  fet  them  over  a very  clear  fire;  when  they 
begin  to  fimmer,  take  them  off  the  fire,  and  carefully  with  the 
flice  take  them  out;  peel  and  preferve  them  as  other  fruit. 

To  preferve  Cochineal. 

T AKE  one  ounce  of  cochineal,  and  beat  it  to  a fine  powder  ; 
then  boil  it  in  three  quarters  of  a pint  of  water,  till  half  is  con- 
fumed  ; then  beat  half  an  ounce  of  roche-alum,  and  the  fame 
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quantity  of  cream  of  tartar  very  fine,  put  them  to  the  cochi- 
neal ; boil  them  all  together  a little  while,  and  {train  it  through 
a fine  fieve  ; put  it  into  a phial,  and  keep  it  for  ufe. 

If  it  is  not  to  be  ufed  immediately,  boil  an  ounce  of  loaf- 
iugar  with  it,  and  it  will  prevent  its  moulding. 

Rofe  Drops, 

TAKE  of  powder  of  rofes,  dried,  beaten,  and  fifted,  one 
ounce  ; mix  with  it  one  pound  of  fifted  fugar,  wet  it  with  a 
little  water,  put  to  this  as  much  juice  of  lemon  ; fet  it  over  a 
flow  fire  in  a filver  ladle  j when  fcalding  hot  quite  through, 
<lrop  it  on  a paper,  which  fet  pigh  the  fire. 


CREAMS. 


HEN  creams  are  made,  {train  the  eggs,  or  they  will 
be  very  apt  to  curdle. 


Cream  Curd. 

TAKE  a pint  of  cream,  boil  it  with  a little  mace,  cinna- 
mon, and  rofe-water  ; fweeten  it : when  it  is  as  cold  as  new 
milk,  put  in  half  a fpoonful  of  good  runnetj  and  when  it 
turns  ferve  it  in  a cream-dilh. 


Snow  Cream. 

SWEETEN  the  whites  of  four  eggs,  put  to  them  a pint  of 
thick  fweet  cream,  a large  fpoonful  of  brandy;  whifk  this  to- 
gether ; take  eft' the  froth,  lay  it  upon  a fieve  ; when  all  the 
ifroth  that  will  rife  is  taken  off,  pour  what  has  run  through  the 
fieve  to  the  remainder;  ftir  it  over  a flow  fire,  let  it  juft  boil  5 
fill  the  glaftbs  three  parts  full,  lay  on  the  froth. 

Lemon  Cream  without  Cream. 

SQUEEZE  three  lemons,  put  the  parings  into  the  juice, 
cover  it,  let  it  ftand  three  hours  ; beat  the  yolks  of  two  eggs, 
the  whites  of  four  ; fweeten  this,  put  it  to  the  lemon-juice, 
with  a little  orange-flower  water;  let  it  over  a flow  fire  till  it 
becomes  as  thick  as  cream  ; do  not  let  it  boil. 


Lemon 
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Lemon  Cream  with  Cream. 

PARE  two  lemons,  fqueeze  to  them  the  juice  of  one  large 
one,  or  two  fmall  ones,  let  it  ftand  fome  time,  then  ftrain  the 
juice  to  a pint  of  cream  ; add  the  yolks  of  four  eggs  beaten 
and  ftrained  ; fweeten  it,  ftir  it  over  the  fire  till  thick  ; if  agree? 
able,  add  a little  brandy? 

Or, 

PUT  to  a pint  of  cream  that  has  been  boiled,  the  yolks  of 
three  eggs,  the  rind  of  a large  lemon  grated,  fweeten  it;  add 
a little  brandy  ; fcald  it  till  it  thickens,  keep  it  ftirring. 

Either  of  the  two  laft  rnay  be  ferved  in  a difh,  with  ratafia 
cakes  at  the  top. 

Orange  Cream . 

SQUEEZE  the  juice  of  three  or  four  Seville  oranges  to  the 
rind  of  one,  put  it  over  the  fire  with  near  a pint  of  thin  cream  ; 
take  out  the  peel  before  the  cream  becomes  bitter;  when  the 
cream  has  been  boiled,  and  is  cold,  put  to  it  the  yolks  of  four 
eggs,  the  whites  of  three  beaten  and  ftrained,  fugar  to  the 
talte ; fcald  this,  ftirring  it  all  the  time,  till  of  a proper  thick? 
nefs.  ' 


Lemon  Cream  Frothed. 

MAKE  a pint  of  cream  very  fweet,  add  the  paring  of  one 
lemon  ; put  it  over  the  fire,  let  it  juft  boil  ; put  the  juice  of  a 
large  lemon  into  a fmall  deep  glafs,  or  china  difh;  when  the 
cream  is  almoft  cold,  put  it  out  of  a tea-pot  upon  the  juice, 
hold  it  as  high  as  poilible  ; fend  it  to  table  in  the  lame  difh. 


Orange  Cream  Frothed 

MAY  be  done  in  the  fame  manner  ; only  do  not  put  any 
peel  into  the  cream,  but  fteep  a bit  for  a little  while  ip  the 
juice. 

Pijlachia  Cream . 

BLANCH  a quarter  of  a pound  of  piftachia  nuts,  beat  them 
fine  with  a little  rofe-water;  put  them  into  a pint  of  cream, 
fweeten  it,  let  it  juft  boil,  put  it  into  glafles. 

Almond  Cream. 

MAKE  it  in  the  fame  manner  ; only  add  half  a dozen  bitter 
almonds  to  the  Iwt'ct, 


Ratafia 
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Ratafia  Cream. 

BOIL  three  or  four  laurel-leaves  in  one  full  pint  of  cream, 
Brain  it ; when  cold,  add  the  yolks  of  three  eggs  beaten  and 
Brained  ; fweeten  it ; put  in  a very  little  brandy  -y  fcald  it  till 
thick.  Birring  it  all  the  time. 

Chocolate  Cream. 

BOIL  one  quart  of  thick  cream,  fcrape  into  it  one  ounce  of 
chocolate,  boil  it,  put  to  it  a quarter  of  a pound  of  fugar ; 
when  cold,  add  nine  whites  of  eggs,  whifk  it  -}  as  the  froth 

fifes,  put  it  into  glafles. 

% 

Coffee  Cream. 

ROAST  one  ounce  of  coffee,  put  it  hot  into  a pint  and  an 
half  of  boiling  cream  ; boil  thefe  together  a little,  take  it  off, 
put  in  two  dried  gizzards  ; cover  this  dole,  let  it  Band  one 
hour,  fweeten  with  double  refined  fugar  ; pafs  it  two  or  three 
times  through  a fieve,  with  a wooden  fpoon  ; put  it  into  a difli 
with  a tin  on  the  top,  fet  the  d ifh  on  a gentle  Bove,  put  fire 
on  the  top  upon  the  tin  j when  it  has  taken,  fet  it  by  j ferve 
it  cold. 

Tea  cream  is  made  in  the  fame  manner. 

Sago  Cream. 

BOIL  fago  in  water  till  very  tender  and  thick,  with  one 
clove,  one  blade  of  mace,  a bit  of  lemon-peel  ^ put  it  through 
a hair-fieve ; when  cool,  Bir  cream  to  it  till  it  looks  white, 
then  fweeten  it  j mix  with  it  the  white  of  an  egg,  a little 
brandy  ; froth  it  with  a chocolate-mill ; put  it  into  glafles. 

Rafberry  Cream. 

PUT  fix  ounces  of  giam  to  one  pint  of  cream,  pulp  it 
through  a fieve  ; add  to  it  juice  of  lemon,  whifk  it  fa B at  the 
edge  of  the  difh,  lay  the  froth  on  a fieve,  add  a little  more 
juice  of  lemon  ; when  no  more  froth  will  rife,  put  the  cream 
into  a difh,  or  into  cups  or  glafles  ■,  heap  on  the  froth  well 
drained. 

Strawberry  Cream 

IS  done  in  the  fame  manner. 

G 0 of e berry  Cream. 

BOIL  one  quart  of  goofeberries  very  quick,  with  as  much 
i.  ’ water 


* 
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water  as  will  co.ver  them,  flir  in  about  half  an  ounce  of  good 
butter;  when  they  are  foft,  pulp  them  through  a fieve;  fweeten 
the  pulp,  while  hot,  with  good  fugar,  then  beat  it  up  with  the 
yolks  of  four  eggs  ; ferve  it  in  a difh,  cups,  or  glaffes. 

Burnt  Cream. 

MAKE  a rich  cuflard  without  fugar  ; boil  it  in  fome  lemon- 
peel  ; when  cold,  fift  fugar  over  it ; burn  the  top  with  a fa- 
lamander.  a 

Clouted  Cream. 

TURN  a quart  of  cream  with  a tea-fpoonful  of  run  net, 
break  it  gently,  lay  it  upon  a fieve ; put  it  into  a plate,  pour 
over  it  fome  fweetened  cream. 

Pompadour  Cream. 

BEAT  the  whites  of  fix  eggs  to  a froth,  with  one  fpoonful  of 
brandy,  fweeten  it;  flir  it  over  the  fire  for  three  or  four  mi- 
nutes; pour  it  in  (jo  a difh  : melted  butter,  or  boiling  cream, 
over  it. 

Spanish  Cream. 

TAKE  three  fpoonfuls  of  flour  of  rice  fifted  very  fine,  the 
yolks  of  three  eggs,  three  fpoonfuls  of  water,  two  of  orange- 
flower  water,  mix  them  well  together  ; then  put  to  them  one 
pint  of  cream,  then  fet  it  upon  a good  fire,  ftirring  it  till  of  a 
proper  thicknefs,  and  pour  it  into  cups. 

t || 

Imperial  Cream. 

TAKE  a quart  of  water,  fix  ounces  of  hartfhorn,  put  them 
into  a flone  bottle,  flop  it  up  and  tie  down  the  cork,  do  not  fill 
the  bottle  too  full,  fet  it  into  a pot  of  boiling  water,  or  into  an 
oven  to  bake  ; let  it  Hand  three  or  four  hours,  flrain  it  through 
a jelly-bag,  and  fet  it  to  cool ; have  ready,  beat  very  fine,  fix 
ounces  of  almonds  ;tput  into  it  as  much  cream  as  jelly,  mix 
them  well  together;  then  flrain  the  almonds  and  cream,  and 
fet  all  together  over  the  fire  till  it  is  fcalding  hot,  flrain  it  into 
narrow-bottom  glaffes ; let  them  {land  a day,  then  turn  them 
out ; flick  blanched  almonds  all  over  them,  or  pine-apple  feeds 
laid  in  water  a day  or  two  before  they  are  peeled,  and  they 
will  come  out  like  a flower,  then  flick  them  on  the  cream. 


5 
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^ Sugar-loaf  Cream. 

TAKE  a pint  cf  hartlhorn  jelly ; put  into  it  a little  ifin- 
giaft,  make  it  thick  with  almonds  or  cream,  whichever  is  moft 
agreeable ; fweeten  it  very  well,  and  put  it  into  tin  pats,  let  it 
ftand  till  cold  ; when  it  is  ufed,  dip  the  pan  into  warm  water, 
and  take  it  out  whole. 

Cold  Cream. 

TAKE  a pint  of  Rhenifh  wine,  and  a good  deal  of  fine 
fugar  beat  fine,  a quart  of  good  cream,  a lemon  cut  round,  a 
little  nutmeg  and  cinnamon,  and  a fprig  of  rofemary;  mix 
them  all  together,  let  them  ftand  fome  time,  and  beat  them 
up  with  a rod  till  there  is  a froth  ; take  it  off  with  a fpoon  as 
it  rifes,  and  put  it  into  glaffes. 

Codlin  Cream. 

TAKE  twenty  clear  codlins,  core  and  beat  them  in  a mor- 
tar, with  a pint  of  cream  ; ftrain  it  into  a difh,  and  put  into 
it  fome  bread-crumbs,  with  a little  white  wine  : fend  it  to 
table. 

Goofeberries  may  be  done  in  the  fame  manner. 

Sweetmeat  Cream. 

TAKE  fome  cream,  and  flice  fome  preferved  peaches  into 
it,  apricots,  or  plums  ; fweeten  the  cream  with  fine  fugar, 
or  with  the  fyrup  the  firft  was  preferved  in  ; mix  all  well  to- 
gether, and  put  it  into  glaffes. 

Stone  Cream. 

TAKE  a pint  and  a half  of  thick  cream,  boil  it  in  a blade 
of  mace,  and  aftickof  cinnamon,  with  fix  fpoonfuls  of  orange- 
flower  water;  fweeten  it  and  boil  it  till  thick,  pour  it  out  and 
keep  it  ftirring  till  almoftcold,  then  put  in  a fmall  fpoonful 
of  runnet ; put  it  into  cups  or  glaffes  : make  it  three  or  four 
hours  before  it  is  wanted. 

Blanched  Cream. 

T AKE  a quart  of  the  thickeft  cream  that  can  be  got,  fweeten 
it  with  fine  fugar  and  orange-flower  water  ; boil  it,  and  beat 
the  whites  of  twenty  eggs  with  a little  cold  cream  ; ftrain  it, 
and  when  the  cream  is  upon  the  boil,  pour  in  the  eggs,  ftirring 
it  very  well  till  it  comes  to  a thick  curd  : then  take  it  up,  and 

ftrain 
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ft  rain  it  again  through  a hair-fieve,  beat  it  well  with  a fpoon  till 
it  is  cold,  then  put  it  into  a difh. 

Ice  Cream. 

SWEETEN  the  cream,  put  it  into  a tin  made  for  the  pur- 
pofe,  with  a clofe  cover ; let  it  into  a tub  of  ice  that  is  broken 
to-pieces,  with  a good  quantity  of  fait  5 when  the  cream 
thickens  round  the  edge,  ftir  it  j let  it  ftand  as  before,  till  of  a 
proper  thicknefs ; turn  it  out,  firft  dipping  the  tin  in  warm 
water  ; it  muft  ftand  in  the  ice  four  or  five  hours.  If  for  apri- 
cot-cream, mix  apricot  with  it  (firft  pared,  ftoned,  and  beaten) 
and  work  it  through  a’.fieve.  If  rafberry  or  any  other  fruit,  do 
it  in  the  fame  manner. 


JELLIES. 

Hartjhorn  Jelly. 

TO  two  full  quarts  of  water,  half  a pound  of  hartlhorn- 
fhavings  ; let  it  fimmer  till  reduced  to  one  quart,  or 
thereabouts  ; ftrain  it,  whifk  up  the  whites  of  two  eggs,  which 
put  to  it,  with  a quarter  of  a pound  of  fugar « half  a pint  of 
white  wine,  the  fame  of  lemon-juice,  the  peel  of  one  lemon  ; 
boil  this  together,  pafs  it  through  a jelly- bag  till  clear. 

Three  or  four  fpoonfuls  of  orange-flower  water  may  be 
added. 

Calf's  Feet. 

TO  two  calf’s  feet,  put  three  quarts  of  water,  boil  it  to  one 
quart  -}  when  cold,  take  off  the  fat,  and  take  the  jelly  from  the 
lediment  ; put  to  it  one  pint  of  white  wine,  half  a pound  of 
fugar,  the  juice  of  three  lemons,  the  peel  of  one:  whilk  the 
whites  of  two  eggs  ; put  all  into  a fauce-pan,  boil  it  in  a few 
minutes,  put  it  through  a jelly-bag  till  it  is  fine. 

Jelly  to  turn  out  of  Mould. 

BOIL  the  calf ’s-feet,  with  the  addition  of  two  ounces  of 
ifinglafs,  or  more,  according  to  the  quantity  that  is  wanted  ; 
finifh  it  as  before  directed. 


tfnglaf; 
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Ifinglafs  Jelly. 

TAKE  an  ounce  of  ifinglafs,  a quarter  of  an  ounce  of 
clo'ves,  and  a quart  of  water  •,  boil  it  to  a pint,  and  ftrain  it 
over  forne  fugar. 


SYLLABUBS. 

Whipt  Syllabubs. 

GRATE  fome  lemon-peel  into  a pint  of  cream,  a quarter 
of  a pint  of  wine,  or  thereabouts,  juice  of  orange  or  le- 
mon, and  fugar  to  the  tafte  ; whip  it  or  mill  it,  lay  the  froth  on 
a fieve,  put  a little  red  or  white  wine  into  the  glafles  j when 
the  froth  is  well  drained,  lay  it  on  the  wine. 

Another  way . 

TAKE  the  whites  of  two  eggs,  a pint  of  cream,  a pint  of 
white  wine,  the  juice  and  rind  of  a lemon,  grate  &he  rind  into 
the  wine,  then  put  in  the  cream  j fweeten  them,  and  whifk 
them  up  with  a clean  whifk. 

Lemon  Syllabubs. 

A PINT  of  cream,  a pint  of  white  wine,  the  rind  of  two 
lemons  grated,  and  the  juice,  fugar  to  the  tafte  ; let  it  hand 
fome  time  ; mill  or  whip  it,  lay  the  froth  on  a fieve  ; put  the 
remainder  into  glafles,  lay  on  the  froth  ; make  them  the  day 
before  they  are  wanted. 

If  they  are  to  tafte  very  ftrong  of  the  lemon,  put  the  juice 
of  fix  lemons,  and  near  a pound  of  fugar  -t  they  will  keep 
four  or  five  days. 


BLANC  MANGE,  &c. 

In  various  Shapes. 

TO  one  ounce  of  picked  ifinglafs,  one  pint  of  water,  on 
it  till  the  ifinglafs  is  melted,  with  a bit  of  cinnamon  ; 
put  to  it  three  quarters  of  a pint  of  cream,  two  ounces  ot 
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fweet  almonds,  fix  bitter  ones,  blanched  and  beaten,  a bit  of 
lemon-peel  ; fweeten  it,  Air  it  over  the  fire5>  let  it  boil  ; .{train 
it,  ftir  it  till  cool,  fqueeze  in  the  juice  of  a lemon,  put  it  into 
what  mould  or  moulds  are  agreeable;  turn  it  out;  garnifli 
with  currant-jelly,  any  giam,  or  marmalade,  flewed  pears,  or 
quinces,  See. 

To  make  it  like  poached  Eggs. 

POUR  it  into  a middle-fized  tea-cup,  three  parts  full ; when 
cold  turn  it  out ; take  a bit  from  the  middle,  lay  in  half  a pre- 
ferved  apricot. 

There  are  {hallow  moulds  on  purpofe. 

i 

With -a  preferred  Orange. 

FILL  the  orange  with  blanc-mange;  when  cold*  flick  in 
long  flips  of  citron,  like  leaves,  pour  blanc-mange  in  the  difh  ; 
when  cold  fet  the  orange  in  the  middle  : garnifli  with  preferved 
or  dried  fruits. 

Like  Melon. 

MAKE  fome  blanc-mange,  colour  it  with  fpfnach  juice,  fill 
a melon  mould  ; pour  the  calf’s  foot  jelly,  with  ifinglafs  boiled 
in  it,  into  a bafon,  when  cold  lay  in  the  melon;  fill  the  bafon 
with  more  jelly  that  is  near  cold,  the  next  day  turn  it  out,  fet- 
ting  the  bafon  a minute  or  two  in  hot  water. 

Or  from  a Mould. 

POUR  blanc-mange  into  a mould  like  a Turk’s-cap;  lay 
round  it  jelly  a little  broke;  put  a fprig  of  myrtle,  orfmall 
preferved  orange,  on  the  top. 

To  colour  Blanc  Mange  Green. 

USE  juice  of  fpinach. 

Red. 

PUT  a bit  of  cochineal  into  a little  brandy,  let  it  ftand  half 
an  hour,  {train  a little  through  a bit  of  cloth. 

Yellow. 

DISSOLVE  a little  faffron. 

Always  wet  the  mould  before  the  blanc-mange  is  put  in  ; it 
may  be  ornamented  when  turned  out,  by  flicking  about’  it 
blanched  almonds  fliccd,  or  citron,  according  to  fancy. 

G g fauns 

* 
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Jaunc  Mange. 

ROIL  one  ounce  of  ifinglafs  in  three  quarters  of  a pint  of 
water,  till  melted,  ftrainit;  add  the  juice  of  two  Seville 
oranges,  a quarter  of  a pint  of  white  wine,  the  yolks  of  four 
eggs  beaten  and  ftrained,  fugar  to  the  tafte  ; ftir  it  over  a gen- 
tle fire  till  it  juft  boils  up;  when  cold  put  it  into  a mould  or 
moulds  : if  there  fhould  be  any  fediment,  take  care  not  to  pour 
it  in. 

A Dijh  of  Snow . 

PUT  a dozen  large  apples  into  cold  water;  flew  them  till 
foft,  pulp  them  through  a fieve  ; beat  the  whites  of  twelve 
eggs  to  a ftrong  froth,  put  to  them  half  a pound  of  loaf-fugar 
beaten  and  Lifted  ; beat  the  pulp  of  the  apples  well,  then  beat 
all  together  with  a little  grated  lemon-peel ; heap  it  on  a difti ; 
it  mull  be  beat  till  ftiff. 

Cuftard  with  Snow. 

BEAT  the  whites  of  eight  or  nine  eggs  to  a ftrong  froth, 
with  orange-flower  water,  and  a little  fugar;  boil  Lome  milk 
and  water  in  a broad  pan,  lay  on  the  froth,  juft  boil  it  up, 
take  it  off  with  a feummer  with  care,  lay  it  on  a rich  cold 
cuftard. 

‘Trifle. 

SWEETEN  three  pints  of  cream;  put  to  it  half  a pint  of 
Lack  or  mountain  ; grate  in  the  rind  >f  a lemon,  fqueeze  in 
the  juice,  and  half  a nutmeg  grated  ; whifk  this  up,  lay  the 
froth  on  a large  fieve,  fefc  it  over  a difti  that  has  ratafia  cakes, 
macaroons,  bifeuits,  &c.  in  it,  that  the  liquor  may  run  upon 
them  ; when  they  are  foaked,  lay  them  in  a proper  difti ; put 
on  the  froth  as  high  as  poflible,  well  drained  ; ftrew  over  pink 
nonpareils,  and  flick  on  little  flices  of  citron,  orange,  or  le- 
mon-peel. 

This  will  make  a very  large  trifle. 

Floating  Ifland  of  Chocolate. 

WHIP  up  the  whites  of  two  eggs,  with  two  ounces  of  cho- 
colate feraped  : pile  it  on  a thin  cuftard  or  jelly. 

Floating  Ifland  of  Apples. 

BAKE  or  feald  eight  or  nine  large  apples  ; when  cold  pare 
and  pulp  them  through  a fieve  ; beat  this  up  with  fine  fugar  ; 

put 
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put  to  it  the  whites  of  four  or  five  eggs  that  have  been  beaten, 
with  a little  rofe-water  ; mix  it  a little  at  a time,  beat  it  till 
light ; heap  it  on  a rich  cold  cuftard,  or  on  jelly. 

Blanc  Mange  of  Calf's  Feet  • a pretty  Difh. 

TAKE  two  boiled  feet,  pick  out  all  the  black  fpots  ; fiice 
them  into  a ftew-pan,  with  a quarter  of  a pint  of  mountain, 
rather  mere  water;  let  them  flew  gently;  add  the  yolks  of 
three  eggs,  beaten  and  ftrained,  with  a quarter  of  a pint  of 
cream,  and  a very  little  flour;  fweeten  with  fine  fugar;  add 
a little  lemon-peel  and  juice  ; ftrain  it  into  a difti  ; when  juft 
cold,  flick  on  the  top  jar  raifins  fcalded  to  make  them  plump, 
almonds  blanched  and  cut  into  flips,  citron,  lemon  and  orange- 
peel  fliced.  It  may  be  put  into  a bafon  ; when  cold  turn  it 
out ; garnifti  it  in  the  fame  manner  ; lay  round  it  a little  broken 
jelly,  or  any  other  ornament. 

Flummery. 

BOIL  one  ounce  of  ifinglafs  in  a little  water,  till  melted  ; 
pour  to  it  a pint  of  cream,  a bit  of  lemon-peel,  a little  brandy, 
and  fugar  to  the  tafte;  boil  and  ftrain  it;  put  it  into  a mould  ; 
turn  it  out. 

Welch  Flummery. 

ONE  quart  of  ftiff  hartfhorn  jelly,  with  a little  ifinglafs, 
one  pint  of  cream,  fome  lemon  juice  and  fugar,  a little  brandy  ; 
boil  this  till  thick,  ftrain  it.  If  agreeable,  add  three  ounces 
of  almonds  blanched  and  beaten,  about  ten  bitter  ones. 

Oatmeal  Flummery. 

BOIL  four  quarts  of  water,  when  it  is  rather  warmer  than 
milk  from  the  cow,  put  it  to  twoquartsof  oatmeal  juft  cracked; 
when  it  has  ftood  till  four,  pour  off  the  water,  wafh  the 
flour  out  well,  through  a fieve,  with  three  quarts  of  frefh 
water ; let  this  ftand  twenty-four  hours,  then  pour  the  water 
clear  off,  leaving  the  thick;  to  one  cup  of  which,  meafure 
three  of  milk  : let  it  over  the  fire,  ftirring  it ; when  it  begins 
to  curdle  put  it  through  a fieve,  fet  the  liquor  again  on  the 
fire:  repeat  this,  palling  it  through  the  fieve  fo  long  as  it  cur- 
dles, then  boil  it  for  twenty  minutes  ; put  it  into  cups,  firft 
dipped  in  water. 

If  the  y/ater  ftands  upon  the  oatmeal  fourteen  or  twenty 

G g 2 days. 
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days,  according  to  the  weather,  fo  that  it  only  turns  four,  not 
mouldy,  the  better  the  flummery  will  be. 

To  make  Goofeberry-Fool. 

TAKE  two  quarts  of  goofeberries,  feald  them  ; when  they 
begin  to  plump  and  turn  yellow,  take  them  off  the  fire,  put 
them  in  a cullender,  let  all  the  water  run  from  them,  and 
then  with  the  back  of  a fpoon  carefully  run  the  pulp  through  a 
coarfe  fieve  into  a difh  ; make  them  very  fweet,  and  let  them 
Hand  to  cool ; then  take  two  quarts  of  milk  and  the  yolks  of 
four  eggs,  beat  them  up  with  a little  grated  nutmeg ; ftir  it 
foftly  over  a flow  fire  ; when  it  begins  to  fimmer  take  it  off, 
and  by  degrees  ftir  into  it  the  goofeberries  ; let  it  ftand  to  be 
cold  before  it  goes  to  table.  If  it  is  made  of  cream  it  does  not 
require  eggs. 

• Orange  Pojfet. 

SQEEEZE  the  juice  of  two  Seville  oranges  into  a china 
bowl,  or  fmall  deep  difh  that  will  hold  a quart,  fweeten  it  like 
fyrup,  add  a little  brandy  ; boil  one  pint  of  cream  with  a bit 
of  orange-peel,  take  out  the  peel  ; when  cold  put  the  cream 
into  a tea-pot,  pour  it  to  the  fyrup,  holding  it  high  ; make 
it  a day  before  it  is  wanted. 

Lemon  Pojfet 

IS  made  in  the  fame  manner. 

Sack  Pojfet. 

GRATE  three  Naples  bifeuits  to  one  quart  of  cream,  or 
new  milk  ; let  it  boil  a little,  fweeten  it,  grate  fome  nutmeg  ; 
when  a little  cool,  pour  it  high,  from  a tea-pot,  to  a pint  of 
lack  a little  warmed,  and  put  it  into  a bafon  or  deep  difh. 

Levonjhire  JVhite-  Pot . 

TO  a pint  of  cream  put  four  eggs,  beat  with  a little  fait, 
fome  diced  nutmeg,  a good  deal  of  iugar  ; then  dice  very  thin 
almoft  the  crumb  of  a penny  while  loaf ; put  it  into  a difh, 
pour  the  cream  and  eggs  to  it ; a handful  of  fun  raifins  boiled, 
a little  fweet  butter  : bake  it. 

To  make  Rice  Milk. 

TAKE  half  a pound  of  rice,  boil  it  in  a quart  of  water, 

with  a little  cinnamon  * let  it  boil  ull  the  water  is  wafted,  but 

take 
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take  care  it  does  not  burn  ; then  add  three  pints  of  milk,  and 
the  yolk  of  an  egg  beat  up  ; keep  it  llirring  : when  it  boils 
take  it  up  and  fvveeten  it. 

A Rice  White-Pot . 

TAKE  a pound  of  rice,  and  boil  it  in  two  quarts  of  milk, 
till  it  is  tender  and  thick,  beat  it  in  a mortar  with  a quarter 
of  a pound  of  fweet  almonds  blanched,  then  boil  it  in  two 
quarts  of  cream,  with  crumbs  of  bread,  two  or  three  blades  of 
mace,  mixed  all  together,  with  eight  eggs  well  beat,  a little 
role  water,  and  fome  fugar  ; cut  fome  candied  orange  and  ci- 
tron thin  and  lay  over  it ; it  muft  be  put  into  a flow  oven. 

To  make  Firmity , 

TO  a quart  of  ready-boiled  wheat,  put  two  quarts  of  milk, 
and  a quarter  of  a pound  of  currants,  clean  picked  and  wafhed, 
ftir  them  together  and  boil  them  ; beat  well  the  yolks  of  three 
eggs,  and  a little  nutmeg,  with  two  or  three  .fpoonfuls  of 
milk;  add  this  to  the  wheat,  fiir  them  together,  fweeten' it, 
and  pour  it  into  a deep  difh. 

Panada. 

TAKE  a large  piece  of  crumb  of  bread,  put  it  into  a fauce- 
pan,  with  a pint  and  a half  of  water,,  and  a blade  of  mace; 
boil  it  till  the  bread  is  quite  foft,  then  pour  off  the  water,  and 
beat  the  bread  very  fmooth  ; add  to  it  a little  white  wine  and 
fugar  to  make  it  agreeable  to  the  tafte.  Some  put  in  a bit  of 
butter  and  no  wine. 

White  Caudle. 

MIX  two  fpoonfuls  of  oatmeal  in  a quart  of  water,  put  in  a 
blade  or  two  of  mace,  and  a piece  of  lemon-peel  ; ftir  it  often, 
and  let  it  boil  full  twenty  minutes;  (train  it  through  a fieve, 
fweeten  it;  add  a little  white  wine,  nutmeg,  and  a little  juice 
of  lemon. 

Oatmeal  once  cut  is  belt,  but  then  it  requires  more  boil- 
ing. 

To  make  hr  own  Caudle. 

MAKE  the  gruel  as  above,  but  with  more  fpice,  a pint  of 
ale  that  is  not  bitter  well  boiled  in,  and  a glafs  of  white  wine 
or  brandy,  (the  latter  is  better) ; fweeten  it. 
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' Saloup , 

IS  fold  at  the  chymifts  at  one  (hilling  per  ounce  ; take  a laro-e  • 
tea  fpoonful,  and  ftir  it,  till  it  is  like  a fine  jelly,  into  a pint  of 
boiling  water  ; lweeten  it,  and  put  in  a little  v/ine  and  fugar. 

THE  powder  of  fago  is  the  beft  to  ufe,  which  is  fold  in  tin 
cannifters,  with  directions  how  to  make  it. 

Orgeat . 

BLANCH  two  pounds  of  almonds,  thirty  bitter,  beat  them 
to  a pafte  ; mix  it  with  three  quarts  of  water,  (train  it  through 
a fine  cloth  ; add  orange  and  lemon  juice,  with  fome  of  the 
peel ; fweeten  to  the  tafte. 

Another  way. 

TAKE  melon-feed,  water-melon  feed,  pumpkin,  cucum- 
ber, and  gourd  feed,  one  ounce  each  ; blanch  half  a pound  of 
fweet  almonds,  half  an  ounce  of  bitter ; beat  them  with  the 
feeds  till  they  are  a pafte,  with  a few  drops  of  water,  left  they 
oil ; beat  with  them  three  ounces  of  fugar,  then  add  two  quarts 
of  water  ; mix  this  well ; (train  it;  add  a little  orange-flower 
water,  and  a pint  of  milk,  juft  before  it  is  wanted. 

Ao  make  Capillaire. 

TAKE  fourteen  pounds  of  eight-penny  fugar,  three  pounds 
of  coarfe  fugar,  fix  eggs  beat  in  with  the  (hells,  three  quarts  of 
water;  boil  it  up  twice,  fcum  it  well,  then  add  to  it  a quar- 
ter of  a pint  of  orange- flower  water  ; (train  it  through  a jelly- 
bag,  and  put  it  into  bottles  ; when  cold,  mix  a fpoonful  or 
two  of  this  fyrup,  as  it  is  liked  for  fweetnefs,  in  a draught  of 
warm  or  cold  water. 

Ratafia. 

TAKE  two  quarts  of  the  beft  brandy,  two  hundred  apricot- 
ftones,  a dram  of  cinnamon,  and  a quarter  of  a pound  of  white 
fugar 'candy  ; (lice  two  or  three  apricots,  and  break  the  (tones 
without  bruiting  the  kernels  ; put  all  the  ingredients  and  brandy 
into  a large  glafs  bottle,  and  let  it  (land  five  or  fix  weeks  in 
the  fun,  or  any  warm  place  ; then  pour  it  into  a large  bottle, 
and  let  it  (land  five  or  fix  months. 

Syrup 
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Syrup  of  Orange  Teel. 

TAKE  two  ounces  of  Seville  orange  peel,  cut  it  very  fmall, 
infufe  it  in  a pint  and  a quarter  of  white  wine;  ftrain  it  off, 
and  boil  it  up  with  two  pounds  of  double-refined  lugar. 

Lemonade. 

PARE  two  oranges  and  fix  lemons  very  thin,  fteep  the 
parings  in  two  quarts  of  water,  four  hours;  put  the  juice  of 
twelve  lemons  and  fix  oranges  upon  twelve  ounces  of  fine  fu- 
gar ; when  the  fugar  is  melted  put  the  water  to  it ; add  more 
fugar  if  necefiary,  a little  orange-flower  water  : pafs  it  through 
a bag  till  fine.  * 

Another  way. 

HALF  a pint  of  lemon-juice,  the  juice  of  two  oranges; 
pare  the  rind  of  the  lemons,  as  thin  as  poflible,  into  one  quart 
of  fpring- water ; let  them  ftand  all  night,  ftrain  it,  fweeten 
it ; boil  the  peels  in  another  quart  of  water  ; mix  the  lemon- 
juice  with  a pint  of  milk,  put  to  it  the  water  that  is  fweet- 
ened  ; add  the  other  while  it  is  hot ; when  cold  pafs  it  through 
a bag,  into  which  put  a fprig  of  rofemary. 

Milk  Punch. 

PARE  fifteen  Seville  oranges  vety  thin,  infufe  the  parings 
twelve  hours  in  ten  quarts  of  brandy  ; have  ready  boiled  and 
cold,  fifteen  quarts  of  water,  put  to  this  feven  pounds  and  a 
half  of  loaf  fugar,  mix  the  water  and  brandy  together ; add 
the  juice  of  the  orange,  and  of  twelve  lemons,  ftrain  it,  put  to 
it  one  pint  of  new  milk  ; barrel  it,  flop  it  clofe,  let  it  ftand 
a month  or  fix  weeks.  It  will  keep  for  years,  the  older  the 
better. 

Shrub. 

* 

TO  one  quart  of  Seville  orange  juice,  one  gallon  of  rum, 
two  pounds  and  a half  of  loaf  fugar  beaten  ; barrel  it ; pare 
half  a dozen  of  the  oranges  very  thin,  let  them  lie  in  a fmall 
quantity  of  rum  all  night,  the  next  day  ftrain  it  into  the  veil'd  : 
this  quantity  of  paring  is  for  ten  gallons. 

N.B.  Take  particular  care  to  fhake  the  veflel  twice  a day 
for  a fortnight,  or  the  fhrub  will  be  fpoiled  ; it  may  then  be 
bottled. 
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Currant  Shrub. 

TO  five  pints  of  currant  juice,  either  red  or  white,  one 
pound  and  an  half  of  loaf  fugar  ; when  difiolved  put  to  it  one 
gallon  of  rum  or  brandy  ; clear  it  through  a flannel  bag. 

Verde. 

INFUSE  the  rind  of  three  lemons  and  four  oranges  in  two 
quarts  of  rum  or  brandy,  for  twenty-four  hours,  clofe  flopped  ; 
fqueeze  the  juice  through  a ftrainer  ; if  the  fruit  be  good  there 
will  be  half  a pint,  if  there  is  not,  make  it  that;  put  it  to  one 
pound  and  a quarter  of  fugar,  pour  to  it  three  quarts  of  wa- 
ter, ftir  it  till  the  fugar  is  difiolved,  after  which  ftir  in  the  peel 
and  fpirits,  and  to  that  one  pint  of  cold  new  milk;  pafs 
it  through  a bag  till  clear;  bottle  it.  It  will  keep  twelve 
months. 

Imperial  Water. 

PUT  four  ounces  and  a half  of  fugar,  the  rind  of  three  le- 
mons, into  a large  earthen  pan  ; boil  one  ounce  of  cream  of 
tartar  in  three  quarts  of  water  till  difiolved,  pour  it  to  the 
lemon- peel ; let  it  ftand  all  night;  clear  it  through  a bag; 
bottle  it. 

Cherry  Brandy. 

TO  a gallon  of  brandy,  fix  pounds  of  morella  cherries  pick- 
v ed,  one  pound  of  fugar;  it  may  ftand  five  or  fix  weeks,  or 
longer,  before  it  is  bottled.  The  fmall  black  cherry  does  very 
well  ; fill  a large  bottle  with  them  picked,  pour  in  what  brandy 
it  will  hold  ; l'weeten  it. 

Fine  Cherry  Brandy . 

STONE  morella  cherries,  put  them  into  any  fized  jar  till 
full;  break  the  ftones,  put  them  in,  with  fome  apricot-kernels  j 
pour  in  as  much  brandy  as  poflible ; tie  over  a bladder : let  it 
fland  two  or  three  months  or  longer,  then  prefs  out  all  the  juice ; 
fweeten  it  with  white  fugar  candy,  or  fine  fugar;  pals  it  through 
a bag  ; bottle  it. 

Fine- Apple  Brandy. 

SLICE  one  large  pine-apple,  or  two  fmall  ones,  into  at 
gallon  of  brandy,  with  one  pound  of  fifted  fugar  ; cover  it,  not 
too  clofe,  for  about  a week,  liirring  it  every  day  ; then  flop  it 
clofe,  tie  over  a bladder ; in  fix  or  eight  weeks  bottle  it.  If 
there  is  any  of  the  fyrup  the  chips  were  done  in,  add  half  a 
pint  or  more,  and  lefs  fugar. 
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To  make  Muffins. 

TAKE  two  quarts  of  warm  water,  two  fpoonfuls  of  yeaft, 
three  pounds  of  flour;  beat  it  well  half  an  hour,  and  let  it 
Hand  an  houror  two  ; bake  them  on  an  iron  bake-ftove,  (rub 
it  well  over  with  mutton-fuet,  as  often  as  they  are  to  be  laid 
on)  as  loon  as  they  begin  to  colour,  turn  them;  when  coloured 
on  both  Tides  they  are  baked  enough. 

/ 

French  Rolls. 

WARM  three  fpoonfuls  of  milk,  and  three  of  water,  with 
about  the  quantity  of  a walnut  of  butter,  put  it  to  two  fpoon- 
fuis  of  thick  yeaft  ; put  this  into  the  middle  of  a full  quart  or 
rather  more  flour,  ftir  enough  with  it  to  make  it  of  the 
thicknefs  of  a batter  pudding  ; ftrew  a little  flour  over  it  from 
the  Tides,  and  if  the  weather  is  cold  fet  it  at  a little  diftance 
from  the  fire  ; do  this  three  hours  before  it  is  put  into  the 
oven;  when  it  breaks  a good  deal  through  the  flour  and  rifes, 
work  it  into  a light  pafte  with  more  warm  milk  and  water; 
let  it  lie  till  within  a quarter  of  an  hour  of  fetting  into  the 
oven,  then  work  them  lightly  into  rolls,  drop  them  on  a tin, 
firft  floured  ; handle  them  as  little  aspoflible;  fet  them  before 
a fire  to  rife ; twenty  minutes  or  thereabouts  will  bake  them  : 
put  a little  fait  into  the  flour.  Rafp  the  rolls. 

A Ramakin. 

BEAT  a quarter  of  a'  pound  of  Gloucefter,  the  fame  of 
Chefhire  cheefe  ; then  put  to  it  two  ounces  of  butter,  half  the 
crumb  of  a penny-loaf  foaked  in  cream,  four  eggs,  but  one 
white  ; put  it  into  a china  difh  : bake  it  a quarter  of  an  hour  ill 
a moderate  oven. 

Potted  Cheefe. 

BEAT  three  pounds  of  the  beft  Chefhire  cheefe  in  a mortar, 
with  half  a pound  of  the  beft  butter,  a large  glafs  of  fack,  near 
half  an  ounce  of  mace  beaten  and  lifted  ; mix  it  well,  pot  it; 
pour  over  clarified  butter. 

To  make  an  Englijh  Rabbit. 

CUT  a flice  of  bread,  toaft  it,  and  foak  it  in  red  wine,  put  it 
before  the  fire;  cut  fome  cheefe  in  very  thin  flices,  and  rub 
Tome  butter  over  the  bottom  of  a plate,  lay  the  cheefe  upon 
it,  and  pour  in  two  or  three  fpoonfuls  of  white  wine,  and  a 
little  muftard  ; cover  it  with  another  plate,  and  fet  it  on  achaf- 
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ing-difh  of  coals  two  or  three  minutes,  then  ftir  it  till  it  is 
well  mixed  ; when  it  is  enough  lay  it  upon  the  bread,  and 
brown  it  with  a falamander. 

A Welch  Rabbit . " ^ 

TAKE  a flice  of  bread  and  toaft  it  on  both  Tides  ; toaft  a 
Hice  of  cheefe  on  one  fide,  lay  it  on  the  toaft,  and  with  a hot 
falamander  brown  it,  and  rub  Tome  muftard  over  it. 

A Scotch  Rabbit. 

TOAST  a flice  of  bread  of  a fine  light  brown  on  both  fides, 
butter  it ; toaft  a flice  of  cheefe  on  both  fides,  and  put  it  on 
the  bread. 

Sandwichs. 

PUT  fome  very  thin  flices  of  beef,  between  thin  flices  of 
bread  and  butter  ; cut  the  ends  off  neatly,  lay  them  in  a difti. 
Veal  and  ham  cut  thin  may  be  ferved  in  the  fame  manner. 

Salmagundi. 

CHOP  feparately  the  white  part  of  a roafted  chicken  or  fome 
roafted  veal,  the  yolks  of  four  or  five  eggs  boiled  hard,  the 
whites  of  the  fame,  a large  handful  of  parfley,  a JBritifh  herring, 
or  half  a dozen  anchovies,  fome  beet-root,  fome  red  cabbage, 
put  a faucer  or  a china  bafon  into  a round  difti,  or  a fmaller 
difti  into  a long  one,  bottom  upwards  ; lay  all  thefe  ingredients 
in  rows,  according  to  the  tafte,  making  them  broad  at  bottom, 
and  ending  in  a point  at  the  top  ; or  they  may  be  laid  round  in 
rows  ; fpun  butter  at  the  top ; or  butter  worked  into  what  form 
is  liked  : pickles  round,  with  a little  chopped  onion  or  efcha-> 
lot. 

Directions  for  Brewing. 

THE  procefs  of  brewing  is  as  follows  : — After  the  malt  is 
ground,  it  ought  to  ftand  four  or  five  days,  and  care  fliould  be 
taken  it  is  very  clean.  The  ingredients  being  ready,  the 
water  muft  be  made  to  boil  very  fpeedily,  and  while  boiling 
with  the  greateft  violence,  the  fire  muft  be  immediately  damped 
or  put  out ; when  the  height  of  the  fleam  is  over,  the  water  is 
put  into  the  mafliing-tub  to  wet  the  malt;  then  fo  much  be- 
ing poured  out  as  to  make  it  of  a confiftence  ftiff  enough  to  be 
maflied  ; let  it  ftand  thus  a quarter  of  an  hour  covered  over,  af- 
ter which,  another  quantity  of  the  water  is  added,  and  maflied, 
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as  before  ; let  it  ftand,  and  then  add  the  whole  quantity  of 
water,  as  the  liquor  is  intended  to  be  ftrong  or  weak  ; mafh  it 
well,  cover  it,  and  let  it  ftand  for  two  or  three  hours,  more 
or  lefs,  according  to  the  ftrength  of  the  wort,  or  difference 
of  the  weather;  then  let  it  run  into  the  receiver ; and  mafh 
again  for  the  fecond  wort,  in' the  fame  manner  as  for  the  firft, 
only  the  water  muft  be  cooler,  and  it  muft  not  ftand  above 
half  the  time.  The  two  worts  being  mixed  together,  the 
quantity  of  hops  that  is  deflgned  may  be  added,  and  the  liquor 
put  into  the  copper,  which  being  clofely  covered  up,  let  it  boil 
gently  for  the  fpace  of  an  hour  or  two  ; then  let  the  liquor  into 
the  receiver,  and  the  hops  ftrained  from  it  into  the  coolers. 
When  cool,  the  barm  or  yeaft  is  applied,  which  done,  it  is  left 
to  work  or  ferment  till  is  is  fit  to  tun  up. 

For  fmall  beer,  there  muft  be  a third  mafhing  ; the  water  muft: 
be  near  cold,  and  not  to  ftand  above  three  quarters  of  an  hour ; 
to  be  hopped  and  boiled  at  difcretion.  For  double  ale  or  beer , 
the  two  liquors  coming  from  the  two  firft  mafhings  muft  be 
ufed  as  liquor  for  a third  mafhing  of  frefh  malt.  For  fine  ale^ 
the  liquor  thus  brewed  is  farther  prepared  with  molaftes,  inftead 
of  yeaft  or  barm  ; fome  ufe  Caftile  foap,  others  an  eflential  oil 
of  barley,  others  a quinteffence  of  malt,  others  of  wine,  and 
others  the  fal  panariltus. 

For  middling  ale,  a quarter  of  malt  will  make  an  hogfliead, 
and  one  of  fmall  beer;  or  it  will  make  three  hogfheads  of  good 
fmall  beer,  allowing  eight  pounds  of  hops ; this  will  keep  all 
the  year  ; or  it  will  make  twenty  gallons  of  ftrong  ale,  and  two 
hogfheads  of  fmall  beer  that  will  keep  all  the  year. 

If  the  ale  is  to  keep  a great  while,  allow  a pound  of  hops 
to  every  bufhel  of  malt ; if  to  keep  fix  months,  five  pounds 
to  a hogfhead,  and  the  fofteft  and  cleareft  water  that  can  be 
got. 

For  ftrong  October,  five  quarters  of  malt  to  three  hogfheads, 
and  twenty-four  pounds  of  hops ; this  will  afterwards  make 
two  hogfheads  of  good  keeping  fmall  beer,  allowing  five  pounds 
of  hops  to  it. 

In  managing  the  veflels  for  the  prefervation  of  beer,  they 
muft  not  be  at  one  time  fcalded  and  at  another  wafhed  with 
cold  water : fome  rub  them  with  hop-leaves  that  come  from 
the  wort,  and  then  rinfe  them  again  ; then  being  dried  in  the 
air  and  headed,  they  take  a long  piece  of  canvafs,  and  dip- 
ping it  in  brimftone,  make  fome  matches  of  it,  adding  a few 

coriander 
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coriander  feeds,  and  fet  it  on  fire  ; fome  open  the  bung  and  let 
the  match  burn  in  the  veffel,  keeping  in  as  much  as  poffible  of 
the  fulphureous  fume  by  laying  the  bung  lightly  on  ; and  when 
the  match  is  burnt  flop  all  clofe  for  a little  time  ; and  when 
opened,  the  calk  will  be  very  fweet. 

To  make  Rajberry  Brandy. 

TAKE  two  quarts  of  brandy  and  a pint  of  water,  put  it  in 
a mug  large  enough  to  hold  that  and  four  pints  of  rafberries 
put  in  half  a pound  of  loaf  fugar,  and  let  it  remain  fora  week* 
clofe  covered  ; then  take  a piece  of  flannel  with  a piece  of 
holland  over  it,  and  let  it  run  through  by  degrees — it  may  be 
racked  into  other  bottles  a week  after,  and  then  it  will  be 
fuperfine. 

Lemon  Brandy. 

TO  one  gallon  of  brandy,  put  five  quarts  of  water,  two 
dozen  of  lemons,  two  pounds  of  the  beft  fugar,  and  three  pints 
of  milk ; pare  the  lemons  very  thin,  and  lay'the  peel  to  fteep  in 
the  brandy  twelve  hoprs  ; fqueeze  the  lemons  upon  the  fugar, 
then  put  the  water  to  it,  and  mix  all  the  ingredients  together; 
boil  the  milk,  and  pour  it  in  boiling  hot ; let  it  ftand  twenty- 
four  hours,  then  flrain  it  through. 

Orange  Brandy. 

PUT  the  chips  of  eighteen  Seville  oranges  into  three  quarts 
of  brandy,  and  let  them  fteep  a fortnight,  in  a ftone  bottle  clofe 
flopped:  boil  two  quarts  of  fpring  water  with  a pound  and  a half 
of  the  fineft  fugar,  near  an  hour,  very  gently  ; clarify  the  water 
and  fugar  with  the  white  of  an  egg,  then  flrain  it  through  a jelly- 
bag,  and  boil  it  near  half  away  ; and  when  cold  flrain  the  brandy 
into  the  fyrup. 

Lemon  or  Orange  Brandy. 

TAKE  the  peels  of  fix  lemons  or  oranges,  fteep  them  in 
one  quart  of  brandy  ; add  to  it  one  pint  of  water,  with  two 
ounces  of  double  refined  fugar  ; it  muft  be  difl'olved  in  the 
water  ; then  flrain  it  through  a muflin  or  flannel,  and  bottle 
it  for  ufe. 

To  boil  up  Lemon  or  Orange  Juice. 

TO  a pint  of  orange  juice,  half  a pound  of  fugar;  to  a 
pint  of  lemon  juice,  a pound  of  fugar;  let  it  fimmer  over  the 

fire, 
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fire,  and  icum  it  well ; bottle  it,  and  put  a little  brandy  over 
it. 

Birch  Wine  with  Raifins. 

TO  an  hogfhead  of  birch-water,  take  four  hundred  of  Ma- 
laga raifins,  pick  them  clean  from  the  {talks,  and  cut  them 
fmall,  then  boil  them  in  the  birch-liquor  an  hour  at  lead ; 
fcum  it  well,  and  let  it  ftand  till  it  is  as  warm  as  cow’s  milk  ; 
then  put  in  the  raifins,  and  let  it  {land  clofe  covered,  ftirring 
it  well  four  or  five  times  every  day ; boil  all  the  {talks  in  a gal- 
lon or  two  of  birch-liquor,  which,  added  to  the  other  when 
alrnoft  cold,  gives  it  an  agreeable  roughnefs..  Let  it  ftand  ten 
days,  then  put  it  in  a cool  cellar,  and  when  it  has  done  hif- 
fing  in  the  veflel,  flop  it  up  clofe  ; let  it  ftand  at  leaft  three 
quarters  of  a year  before  it  is  bottled. 

To  procure  the  Birch -Liquor. 

IT  fhould  be  taken  in  the  month  of  March  from  the  birch- 
tree,  while  the  fap  is  rifing,  before  the  leaves  fhoot  out;  holes 
muft  be  bored  in  the  body  of  the  tree,  and  foflets  put  in, 
which  are  generally  made  of  the  branches  of  elder,  the  pith 
being  taken  out — the  tree  may  be  tapped  in  four  or  five  places 
at  a time,  and  by  that  means  fave  from  many  trees  feveral  gal- 
lons every  day  ; the  bottles  in  which  it  drops  muft  be  corked 
clofe,  and  rofined  or  waxed,  but  it  fhould  be  ufed  as  foon  as 
poffible. 

Birch  Wine  with  Sugar. 

TO  every  gallon  of  birch-liquor  put  two  pounds  of  good 
fugar;  let  the  liquor  boil  half  an  hour,  and  fcum  it  well  be- 
fore the  fugar  is  put  in,  for  it  muft  boil  no  longer  after  the 
fugar  is  in,  than  while  fcummed  ; then  put  it  through  a hair- 
fieve  into  a tub,  and  when  it  is  cold,  pour  it  from  the  grounds, 
and  put  fome  yeaft  to  it ; a quart  will  work  up  twelve  gallons  ; 
let  it  v/ork  twenty-four  hours,  till  it  hath  a pretty  good  head  ; 
the  veftel  muft  be  entirely  filled,  and  muft  be  very  fweet  and 

ftrong,  and  fmoaked  with  brimftone  before  the  wine  is  put  in 

when  it  has  done  working,  ftop  it  up  very  clofe.  Let  it  ftand  ’ 
in  a cool  cellar  three  quarters  of  a year  before  bottling. 


Mead 
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Mead  JVine , an  excellent  Receipt,  from  a Lady. 

TO  one  hundred  and  twenty  gallons  of  pure  water  (the 
fofter  the  better)  I put  fifteen  gallons  of  clarified  honey;  when 
the  honey  is  well  mixed  with  the  water,  I fill  my  copper  (the 
fame  I ufe  for  brewing)  which  holds  only  fixty  gallons,  and 
boil  it,  till  it  is  reduced  about  a fourth  part ; I then  draw  it  off, 
and  boil  the  remainder  of  the  liquor  in  the  fame  manner. 
When  this  laft  is  about  a fourth  part  wafted,  I fill  up  the  cop- 
per with  fome  of  that  which  was  firft  boiled ; and  continue 
boiling  it  and  filling  it  up,  till  the  copper  contains  the  whole 
of  the  liquor,  or  mull;  by  which  time  it  is  of  courfe  half 
evaporated.  I mull  obferve,  that,  in  boiling,  I never  take  off 
the  fcum  ; but,  on  the  contrary,  have  it  well  mixed  with  the 
liquor  whilft  boiling,  by  means  of  a jet ; when  this  is  done,  I 
draw  it  off  into  under-backs,  by  a cock  at  the  bottom  of  the 
copper,  where  I let  it  remain  till  it  is  only  as  warm  as  new 
milk.  At  this  time  I turn  it  up,  and  fuffier  it  to  ferment  in  the 
veflel,  where  it  will  form  a thick  head.  As  foon  as  it  has  done 
working,  I flop  it  down  very  clofe,  in  order  to  keep  the  air 
from  it  as  much  as  poftible.  1 keep  this,  as  well  as  all  my 
mead,  in  a cellar  or  vault  I have  for  the  purpofe,  being  very 
deep  and  cool  ; and  the  door  fhuts  fo  clofe,  as  to  keep  out,  in 
a manner,  all  the  outward  air;  fo  that  the  liquor  is  always  in 
the  fame  temperature,  being  not  at  all  affe£ted  by  change  of 
weather  ; and  to  this  I attribute,  in  a great  meafure,  the  good- 
nefs  of  my  mead.  Another  proportion  I have  of  making  mead, 
is  to  allow  eighty  pounds  of  purified  honey  to  one  hundred 
and  twenty  gallons  of  foft  water,  which  I manage  in  the 
making,  in  all  refpe&s,  like  that  firft  above  mentioned  ; and  it 
proves  very  pleafant,  good,  light  drinking,  and  is  by  many 
preferred  to  the  other,  which  is  much  richer,  and  has  a fuller 
flavour;  but  at  the  fame  time  it  is  more  inebriating,  and  apt 
to  make  the  head  ach,  if  drank  in  too  large  quantities;  there- 
fore, upon  the  whole,  I imagine  the  laft  to  be  the  proportion 
that  makes  the  wholefomeft  liquor  for  common  drink ; the 
other  being  rather,  when  properly  preferved,  a rich  cordial, 
fomething  like  fine  old  Malaga,  which,  when  in  perfe&ion,  is 
efteemed  the  beft  of  the  Spanifh  wines.  I chufe,  in  general, 
to  have  this  liquor  pure  and  genuine,  though  many  love  it 
beft  when  it  has  an  aromatic  flavour — fuch  mix  elder,  rofe- 
mary,  and  marjoram  flowers  with  it ; and  ufe  cinnamon, 
cloves,  ginger,  pepper,  and  cardamoms,  in  various  propor- 
tions. 
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tions,  according  to  their  tafte.  Qthers  put  in  a mixture  of 
thyme,  eglantine,  marjoram,  and  rofemary,  with  various 
lpices  ; but  I do  not  approve  this  laft  practice  at  all,  as  green 
herbs  are  apt  to  make  mead  drink  flat ; and  too  many  cloves, 
befides  influencing  it  greatly  in  the  tafte,  make  it  high-co- 
loured.— I never  bottle  my  mead  before  it  is  half  a year  old  ; 
and  when  I do,  I take  care  to  have  it  well  corked,  and  keep  it 
in  the  fame  vault  wherein  it  ftood  whilft  in  the  cafk. 

Another  Way  to  make  Mead. 

TO  five  quarts  of  honey  put  fixty  quarts  of  water,  eighteen 
races  of  fliced  ginger,  and  one  handful  of  rofemary  ; let  them 
boil  three  hours,  and  continue  fcumming  while  they  boil ; when 
it  is  cold  put  in  the  yeaft,  and  it  will  be  fit  to  bottle  in  eight  or 
ten  days, 

T 0 make  fmall  Mead. 

TO  a gallon  of  water,  two  pounds  of  honey,  one  pound  of 
fugar  ; boil  it  an  hour,  put  in  the  whites  of  three  or  four  eggs, 
to  raife  the  fcum  ; fcum  it  clean  while  boiling,  then  turn  it 
into  a clean  tub,  and  let  it  ftand  a week,  but  at  the  fame  time 
put  in  a toaft  with  honey  to  make  it  work  ; then  tun  it,  and 
put  in  the  peels  of  three  or  four  lemons  j let  it  ftand  a month, 
and  if  it  is  not  fine,  add  fome  more  honey  to  it,  and  let  it  ftand 
longer. 

Clary  Wine. 

TO  ten  gallons  of  water,  a quarter  of  a hundred  of  fugar, 
and  the  whites  of  thirteen  eggs  beat,  and  put  into  the  water 
cold ; then  boil  the  water  and  fugar  two  hours,  fcum  it  all 
the  while,  let  it  ftand  till  it  is  cold  ; put  it  in  the  veffel  upon 
the  clary,  ftir  it  three  or  four  times  when  it  has  done  working, 
then  flop  it  clofe : in  fix  months  it  will  be  fit  to  draw. 

Cowjlip  Wine. 

TO  fix  gallons  of  water  put  thirty  pounds  of  Malaga  rat- 
fins;  boil  the  water  full  two  hours,  and  then  meafure  it  out  of 
the  copper  upon  the  raifins,  which  muft  be  chopped  fmall,  and 
put  into  a tub  ; let  them  work  together  ten  days,  ftirring  it  fe~ 
veral  times  a day  5 then  ftrain  it  off,  and  prefs  the  raifins  hard, 
to  get  out  their  ftrength  ; then  take  two  fpoonfuls  of  good  ale 
yeaft,  beat  up  with  it  fix  ounces  of  fyrup  of  lemons,  put  in  three 
pecks  of  cowflips  by  degrees ; let  all  the  ingredients  work  to- 
gether 
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gether  three  days,  ftirring  it  three  or  four  times  a day,  then  tiin 
it  up  ; bottle  it  at  four  months  end. 

To  make  Currant  Wine. 

GATHER  your  currants  when  full  ripe,  fqueeze  them,  and 
prefs  out  all  the  juice  through  an  hair  fieve  ; throw  the  ftalks 
into  cold  water,  ftrain  them  out  alfo  through  an  hair  fieve; 
to  every  gallon  of  juice  put  two  gallons  of  water  ; and  to  every 
gallon  of  liquor,  when  mixed,  put  three  pounds  and  a half  of 
the  beft  Lifbon  lugar  ; put  it  in  a tub,  and  let  it  {land  two  or 
three  days,  ftirring  it  twice  a day  ; then  put  it  in  a cafk,  and 
let  it  ftand  ten  or  twelve  months — you  muft  notftop  it  up  until 
it  hath  done  finging  : when  you  draw  it  off,  bottle  all  that  is 
fine  ; and  let  the  thick  run  through  a flannel  bag,  and  put  it  into 
the  cafk  again  with  a little  fugar,  juft  to  keep  it  from  fpoiling, 
and  let  it  ftand  until  it  is  fine.  When  you  firft  put  your  wine 
into  your  cafk,  before  it  has  done  working,  you  muft  lay  a piece 
of  paper  over  the  bung  ; and  when  it  hath  done  working,  flop 
it  up  clofe. 

That  which  is  racked  off  through  the  flannel  muft  be. flop- 
ped up  directly,  when  put  into  the  cafk. 

N.  B.  A pint  of  brandy  may  be  put  in  when  it  is  working 
(that  is,  in  a ftate  of  fermentation)  and  another  pint  when  the 
fermentation  is  flopped  : the  above  quantity  of  brandy  to  about 
twenty  gallons  of  wine. 

Another  Way  to  make  Currant  Wine. 

TAKE  five  quarts  of  the  juice  of  currants.;  fourteen  pounds 
of  fugar  will  make  a five-gallon  cafk  ; fill  it  up  with  water, 
and  let  it  all  work  together  ; when  it  has  done  working,  put  in 
a quart  of  brandy,  and  a hop  or  two. 

Orange  Wine. 

TO  every  fix  gallons  of  fpring  water,  one  ftone  of  the  beft 
powder  fugar,  and  the  whites  of  five  eggs  beat  up  to  a frotn  ; let 
it  boil  near  two  hours  flowly ; when  it  is  quite  cold,  add  the 
juice  of  fifty  Seville  oranges,  fo  thin  pared  that  none  of  the 
white  remains ; add  five  fpoonfuls  of  barm,  beat  up  with  as 
much  fyrup  of  citron,  or  of  oranges  ; let  it  ftand  two  days  and 
two  nights  ; when  it  is  tunned,  add  to  it  two  bottles  of  moun- 
tain wine  ; tun  up  the  rinds  and  all  together.  Let  it  ftand  fix 
months  or  more  ; if  it  is  not  fine  in  that  time,  it  muft  be  fined. 
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and  muft  be  looked  at  once  a week  : as  it  fometimes  works  in 
the  veflel,  it  muft  have  air  by  a vent. 

Vino  Pontificate. 

STEEP  the  zeft  rinds  of  fix  oranges  and  fix  lemons  twenty- 
four  hours  in  a gallon  of  good  brandy,  clofe  flopped  ; boil  on« 
pound  and  a half  of  loaf-fugar  in  two  gallons  of  water  a quar- 
ter of  an  hour,  and  clarify  it  with  the  whites  of  ten  eggs  % 
when  it  is  cold  add  the  juice  of  twenty-four  oranges  and  five 
lemons  to  the  gallon  of  brandy  ; then  mix  it  all  together,  and 
ftrain  off  the  rinds  : put  the  liquor  into  a calk  well  flopped  j 
after  fix  weeks  draw  it  off  into  bottles,  it  will  then  be  fit  for 
ufe,  but  grows  better  for  keeping. 

Raifin  Wine . 

THREE  hundred  and  a half  of  Malaga  raifins,  fixty-fix: 
gallons  of  water,  in  a large  tub  with  a falfe  bottom  ; let  them 
Hand  for  twenty-two  or  twenty-three  days,  ftirring  them  once 
or  twice  a day  ; then  draw  them  off  into  a clean  hogfliead,  and 
let  them  work  as  long  as  they  will,  filling  the  hogfhead  full 
every  day  for  five  or  fix  months ; then  rack  the  liquor  into 
another  calk,  and  put  to  it  two  gallons  of  brandy. 

Red.  Raifin  Wine. 

TO  every  gallon  of  water  boiled,  and  cold,  put  five  pounds 
of  velvedores  ; let  it  ftand  fourteen  days,  ftirring  it  twice  a 
day,  then  prefs  it  off;  if  there  is  no  prefs,  it  muft  be  ftrained 
through  a cloth  ; work  in  it  a toaft  fpread  with  yeaft,  for  two 
days,  and  then  put  it  into  a cafk — it  muft  not  be  flopped  till  it 
has  done  working;  when  it  is  fine,  bottle  it  off.  The  raifins 
muft  be  chopped  before  they  are  foaked. 

Goofieberry  Wine. 

TO  every  three  pounds  of  ripe  goofeberries,  put  a pint  of 
fpring  water  unboiled  ; firft  bruife  the  fruit  with  the  hands  in, 
a tub,  and  then  put  the  water  to  them  ; ftir  them  very  well, 
and  let  them  ftand  a day,  then  ftrain  them  out;  and  to  every 
three  pounds  of  goofeberries  and  pint  of  water,  put  a pound  of 
fugar;  ftir  it  till  the  fugar  is  diftolved,  and  let  it  ftand  twenty- 
four  hours  more,  then  feum  the  top  clear  off;  put  the  liquor  in 
a veflel,  and  the  feum  into  a flannel  bag,  and  what  runs  from 
it,  put  into  the  veflel  ; it  muft  work  two  or  three  days,  and  then 
be  flopped  clofe.  Let  it  ftand  four  months  before  it  is  bottled  ; 

II  h ani 
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ahd  if  it  is  not  clear,  let  it  (land  in  the  bottles  for  fome  time, 
and  then  rack  it  off  into  other  bottles — when  it  is  drawn  out  of 
the  cafk  it  muff  not  be  tapped  too  low. 

‘ . • JiLj*.  K-  * n 

Grape  Wine. 

TO  a gallon  of  grapes  put  a gallon  of  water;  bruife  the 
grapes,  let  them  ftand  a week  without  ftirring,  then  draw  it  off 
hue  ; put  to  a gallon  of  the  wine  three  pounds  of  fugar,  and 
then  put  it  in  a veffel,  but  do  not  flop  it  till  it  has  done  bif- 
fing. 

Elder  Wine. 

TAKE  fixteen  pounds  of  Malaga  raifins,  pick  and  chop 
them  very  fmall  ; take  fix  pounds  of  powder  fugar,  and  five 
gallons  of  water;  boil  them  all  together  a quarter  of  an  hour, 
then  pour  the  liquor  boiling  hot  upon  the  raifins  : ftir  them 
well  together,  and  let  them  ftand  ten  days,  flirring  it  well 
every  day  ; then  ftrain  the  liquor,  and  prefs  out  the  raifins  ; add 
to  each  gallon  a pint  of  the  pure  juice  of  elder-berries;  put  to 
it  a very  little  ale-yeaft  fpread  on  a bit  of  toaft,  juft  enough  to 
make  it  move,  not  to  work  up  ; let  it  ftand  two  or  three  days 
to  ferment,  then  tun  it  up  irito  a veffel,  but  let  it  not  be  full, 
that  there  may  be  room  for  it  to  work  ; ftop  it  clofe,  let  it  ftand 
to  be  thoroughly  fine,  and  then  bottle  it. 

Another  very  excellent  Receipt  for  Elder  Wine. 

TAKE  Malaga  raifins,  cut  them  fmall,  the  ftalks,  ftones, 
&c.  and  put  them  all  together  into  a tub  ; pour  over  them 
water  that  has  boiled  an  hour;  to  every  fix  pounds  of  raifins 
put  one  gallon  of  water,  pour  it  on  boiling  hot,  and  ftir  it 
well  ; when  it  is  cold,  cover  it  with  a cloth,  and  let  it  work 
ten  or  twelve  days,  ftirring  it  five  or  fix  times  a day  : then 
ftrain  the  liquor  from  the  raifins,  and  fqueeze  them  hard  : and 
put  to  every  gallon  of  liquor  one  pint  of  clear  juice  of  elder  : — 
the  beft  way  to  get  the  juice,  is  to  bake  the  berries  in  earthen 
pots — let  the  liquors  be  cold  when  they  are  put  together,  and 
ftir  them  well  ; then  tun  it  up,  and  when  it  has  done  working 
clay  it  up  ; let  it  ftand  four  or  five  months  before  it  is  bottled  ; 
in  fix  weeks  after  it  will  be  fit  to  drink  ; the  elder  berries  moft 
be  very  ripe. 


Cherry 
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Cherry  Wine . 

TAKE  fifty  pounds  of  black  cherries  picked  from  theftalks, 
but  the  flones  remaining,  let  them  be  well  bruifed  with  the 
hands  ; then  take  half  a bufhel  of  very  ripe  currants,  and  get 
as  much  juice  from  them  as  poflible?  and  likewife  four  quarts 
of  rafberries  fqueezed  in  the  fame  manner;  to  this  quantity  of 
fruit,  allow  forty  pounds  of  fugar,  diflolve  it  in  foft  water,  and 
when  the  fugar  is  melted,  put  it  into  a veflel  with  the  bruifed 
cherries,  the  juice  of  currants,  and  rafberries,  then  fill  the 
veflel  with  foft  water,  only  leaving  room  for  the  working  ; and 
when  all  is  in  the  veflel,  ftir  it  well  together  with  a flick,  it 
muft  not  be  bunged  up  under  three  weeks  ; it  inay  be  bottled  in 
•five  months. 


H h 2 
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Things  in  Season,  in  every  Month  of  the  Year. 


J A ' N U A R / Y. 


Meat. 

House  Lamb, 

Pork, 

Beef, 

Mutton, 

Veal. 

Tijh. 

Cod, 

Soles, 

Turbot, 

Thornback, 

Skate, 

Whitings, 

Smelts, 

Carp, 

Tench, 

Perch, 

Eels, 

Lampreys, 

Plaice, 

Flounders, 


Lobfters, 

Crabs, 

Cray  Eifb, 
Prawns, 
Oyllers, 
Sturgeon. 

Poultry. 

Hare, 

Pheafant, 

Partridge, 

Woodcocks, 

Snipes, 

.Turkeys, 

Capons, 

Pullets, 

Fowls, 
Chickens, 
Tame  Pigeons, 
Rabbits. 

V cgetables. 
Cabbage, 
Savoys, 


Coleworts, 
Sprouts, 
Borecole, 
Brocoli,  Purple 
and  White, 
Spinach, 
Cardoons, 
Parfnips, 
Carrots, 
Turnips, 

Celery, 

Endive, 

Leeks, 

Onions, 

Potatoes, 

Beets, 

Garlic, 

Efchalot, 

Mu  (brooms, 
Salfafy, 
Scorzonera, 
Skirrets, 

Sorrel, 


Burnet, 

Parfley, 

Sage, 

Thyme, 

Rofemary, 

Lettuce, 

Crefles, 

Muftard, 

Rape, 

Radi/h, 

Taragon, 

Mint, 

Chervil. 

Fruit. 

Apples, 

Pears, 

Nuts, 

Almonds, 

Services, 

Medlars, 

Grapes. 


F E B R U"  A R Y. 


Meat. 

House  Lamb, 
Pork, 


Beef, 

Mutton, 

Veal. 


Fiji. 

Cod, 

Soles, 

Turbot, 

Thornback, 

Skate, 


Whitings, 

Smelts, 

Carp, 

Tench, 

Perch, 

Eels, 


Lampreys, 

Plaice, 

Flounders, 

Loblleis, 

Crabs, 

Cray  Fifh, 

Prawns, 
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THE 

Prawns, 

Oyfters, 

Sturgeon. 

Poultry. 

Hare, 

Pheafant, 

Partridge, 

Woodcock, 

Snipes, 

Turkeys, 

Capons, 

Pullets, 

Fowls, 

Chickens, 

Pigeons, 

Tame  Rabbits. 


Meat. 

House  Lamb, 
Pork, 

Beef, 

Mutton, 

Veal. 

Fijb. 

Turbot, 

Soles, 

Thomback, 

Skate, 

Whitings, 

Carp, 

Tench, 

Eels, 

Plaice, 

Flounders, 

Mullets, 

Lobfters, 

Crabs, 


LADY’s 

Vegetables. 

Cabbage, 

Savoys, 
Coleworts, 
Sprouts, 
Borecole, 
Brocoli,  Purple 
and  White, 
Cardoons, 
Spinach, 

Carrots, 

Parfnips, 

Turnips, 

Celery, 

Endive, 

Leeks, 

M A 

Cray  Fi(h, 
Prawns. 

Poultry. 

Turkeys, 

Capons, 

Pullets, 

Fowls, 

Chickens, 
Pigeons, 
Ducklings, 
Tame  Rabbits. 

Vegetables. 

Cabbage, 

Savoys, 
Coleworts, 
Sprouts, 
Borecole, 
Brocoli,  Purple 


Onions, 

Potatoes, 

Beets, 

Garlic, 

Efchalot, 

Mufhrooms, 

Salfafy, 

Scorzonera, 

Skirrets, 

Sorrel, 

Burnet, 

Parfley, 

Thyme, 

Winter  Savoury, 
Rofemary, 

Sage, 


R C H. 

and  White, 
Spinach, 
Cardoons, 
Parfnips, 
Carrots, 
Turnips, 
Celery, 
Endive, 
Onions, 
Potatoes, 
Beets, 

Garlic, 

Efchalot, 

Mufhrooms, 

Burnet, 

Parlley, 

Thyme, 

Savoury, 

Rolemary, 

Sage, 


Marigolds, 

Lettuce, 

Crefles, 

Muftard, 

Rape, 

Radifh, 

Taragon, 

Mint, 

Chervil, 

Jerulalem  Arti- 
chokes. 

Fruit . 

Apples, 

Pears. 


Sorref, 

Marigolds, 

Lettuce, 

CrefTes, 

Muftard, 

Rape, 

Radifh, 

Taragon, 

Mint, 

Chervil, 
Jerufalem  Arti- 
chokes, 
Clary, 

Tan  fey, 
Cucumbers, 
Afparagus, 
Purflane. 

■Fruit. 

Pears, 

Apples. 


A P 

R I L. 

Meat.  Fijh. 

Tench, 

Chubs, 

/'■'i  R ASS  Lamb,  Turbot, 
^ Beef,  Soles, 

Trout, 

Mullets, 

Herrings, 

Cray  Fiih, 

Mutton,  Skate, 

Salmon, 

Crabs, 

Veal.  Carp, 

Smelts, 

Loblters, 

H h 3 
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Vegetables, 

Coleworts, 

Sprouts, 

Young  Carrots, 

Brocoli, 

Spinach, 

Parfley, 

Chervil, 

Young  Onions, 


Celery, 

Endive, 

Sorrel, 

Burnet, 

Radilhes, 

Afparagus, 

Beet, 

Lettuce, 

All  forts  of  fmall 
Sallad, 


M A Y. 
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Prawns. 

Poultry. 

Leverets, 

Rabbits, 
Ducklings, 
Pigeons, 

Pullets, 

Fowls, 

Chickens. 


Meat . 

r A MB, 
■S-J  Beef, 
Mutton, 
Veal. 


Fijb • 

Turbot, 

Carp, 

Tench, 

Trout, 

Salmon, 

$oles, 

Smelts, 


Meat.  K 

r A M B, 
i*  Beef, 
Mutton, 

Veal, 

Buck  Venifon. 

Fife 

T urbot. 
Mackerel, 

T rout, 

Carp, 

Tench, 

Pike, 

Salmon, 

Soles, 

Herrings, 


Herrings, 

Eels, 

Chub, 

Lobfter, 

Cray  Fifli, 
Crabs, 

Prawns. 

Poultry. 

Green  Geefe, 

Ducklings, 

Leverets,. 

Rabbits, 

Pullets, 

Fowls, 

Chickens. 

J u 

Smelts, 

Eels, 

Mullets, 

Lobtters, 

Cray  Fifli, 
Prawns. 

Poultry. 
Green  Geefe, 
Ducklings, 
Turkey  Poults, 
Plovers, 

Whe&t  Ears, 

Leverets, 

Rabbits, 

Fowls, 

Pullets, 

Chickens, 


Vegetables. 

Cabbages, 
Potatoes, 
Carrots, 
Turnips, 
Cauliflower, 
Artichokes, 

Radilhes, 

Spinach, 

Parfley, 

Sorrel, 

Balm, 

Mint, 

Purflane, 

Fennel, 

Lettuce, 

N E. 

Vegetables. 

Cucumbers, 

Peafe, 

Beans, 

Kidney  Beans, 

Afparagus, 

Cabbages, 

Cauliflowers, 

Artichokes, 

Carrots, 

Turnips, 

Potatoes, 

Radilhes, 

Onions, 

Lettuce, 

All  fmall  Sallad, 


All  forts  of  Pat 
Herbs, 

Young  fhoots  of 
Salfafy, 
Cucumbers, 

T ragopogon. 

Fruit. 

Pears, 

Apples. 


All  fortsof  Sallad, 
Ali  forts  of  Herbs., 
Peafe, 

Beans, 

Afparagus, 

Tragopogon, 

Cucumbers, 

Fruit . 

Apples, 

pears, 

Cherries, 

Some  Straw- 
berries, 

Goofcberries  and 
Currants  for 
Tarts. 


All  Pot  Herbs, 

Parfley, 

Purflane. 

Fruit. 

Strawberries, 

Cherries, 

Currants, 

Goofeberries, 

Apricots, 

Apples, 

Pears. 


JULY* 


THE 


Meat. 

T A M B, 

■L'  Beef, 
Mutton, 

Veal, 

Buck  Venifon. 
Fiji. 

Cod, 

Haddock, 

Mackerel, 

Soles, 

Herrings, 

Salmon, 

Carp, 

Tench, 

Plaice, 

Mullet, 

Flounders, 


Meat. 

T A MB, 

■L'  Beef, 
Mutton, 

Veal, 

Buck  Venifon. 
Fijh. 

Cod, 

Haddocks, 

Mackerel, 

Herrings, 

Skate, 

Plaice, 
Flounders, 
Thorn  back. 
Mullet, 

Pike, 

Carp, 

Eels, 

Oyfters, 

L»bfters, 


% 
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Skate, 

Thornback, 

Pike, 

Eels, 
Lobfters, 
Prawns, 
Cray  Filh. 


U L Y. 

Vegetables. 
Peafe; 

Beans, 

Kidney  Beans, 
Cabbage, 
Cauliflower, 


Sorrel, 

Purflane,  ~ 
Parfley, 

All  forts  of  Sal- 
lad, 

All  forts  of  Pot 
Herbs. 


Poultry. 

Muihrooms, 

Fruit. 

Green  Geefe. 

Carrots, 

Pears, 

Ducklings, 

Turnips, 

Apples, 

Turkey  Poults, 

Potatoes, 

Cherries, 

Leverets, 

Radilhes, 

Strawberries, 

Rabbits, 

Finochia, 

Rafpberries, 

Wheat  Ears, 

Scorzonera,  1 

Peaches, 

Plovers, 

Salfafy, 

Neilarines, 

Pigeons, 

Artichokes, 

Plumbs, 

Pullets, 

Celery, 

Apricots, 

Fowls, 

Endive, 

Goofeberries, 

Chickens. 

Chervil, 

Melons. 

AUG 

U S T. 

; . "■«  # x 

Cray  Fi/h, 

Cauliflower, 

AH  forts  of 

Prawns. 

Cucumbers, 

Herbs, 

Poultry. 

Turkey  Poults, 
Geefe, 

Ducks, 

Wild  Ducks, 
Pullet, 

Fowls, 

Chickens, 

Leverets, 

Rabbits, 

Pigeons, 

Plovers, 

Pheafant, 

Wheat  Ears. 

Vegetables. 

Peafe, 

Beans, 

Kidney  Beans, 
Cabbage, 


Mufhrooms, 

Sprouts, 

Carrots, 

Turnips, 

Potatoes, 

Radilhes, 

Finochia, 

Scorzonera, 

Salfafy, 

Onions, 

Garlic, 

Efchalot, 

Artichokes, 

Celery, 

Endive, 

Sorrel, 

Parfley, 

Purflane, 

All  forts  of  Sal- 
lad, 


Dill, 

Spinach. 


Fruit . 

Pears, 

Apples, 

Peaches, 

Neftarines, 

Plumbs, 

Grapes, 

Figs, 

Filberts, 

Mulberries, 

Goofeberries, 

Currants, 

Melons. 


Hh 
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EMBER. 


S 

Meat. 

T A MB, 

^ Beef, 
Mutton, 

Veal, 

Buck  Venifon, 
Fijb. 

Cod, 

Haddock, 

Salmon, 

Carp, 

Tench, 

Plaice, 

Flounders, 

Thornback, 

Skate, 

Soles, 

Smelts, 

Pike, 

Oyfters, 

o 

Meat. 

DORK, 

■J-  Lamb, 
Mutton, 

Beef, 

Veal, 

Poe  Venifon. 
Fijb. 

Salmon  Trout, 
Smelts, 

Carp, 

Tench, 

Doree, 

Berbet, 

Holobef, 

Brills, 

Gudgeons, 

Pike, 

Perch, 

Lobfters, 

Oyfters, 

Jvlufcles, 


E P T 

Lobfters. 

Poultry. 

Geefe, 

Turkies, 

Pullets, 

Fowls, 

Chickens, 

Ducks, 

Pigeons, 

Rabbits, 

Teal, 

Larks, 

Hares, 

Pheafant. 

Partridge 

Vegetables. 

Peafe, 

Beans, 


Cockles. 

Poultry. 

Turkies, 

Geefe, 

Pigeons, 

Pullets, 

Fowls, 

Chickens, 

Wild  Ducks, 

Teal, 

Widgeon, 

Larks, 

Woodcocks, 

Snipes, 

Hares, 

Pheafants, 

Partridges, 

Dotterels, 

Rabbits. 

Vegetables. 

Cabbage, 


Kidney  Beans, 

Cauliflower, 

Cabbages, 

Sprouts, 

Carrots, 

Turnips, 

Parfnips, 

Potatoes, 

Artichokes, 

Cucumbers, 

Muftirooms, 

Efchalots, 

Onions, 

Leeks, 

Garlic, 

Scorzonera, 

Salfafy, 

Cardoons, 

Endive, 

Celery, 

Parfley, 


Finochia, 
Lettuce,  and  all 
forts  of  Sal  lad. 
All  fortsof  Herbs, 
Radilhes. 

Fruit, 
Currants, 
Plumbs, 

Peaches, 

Pears, 

Apples, 

Grapes, 

Figs, 

Walnuts, 
Filberts, 

Hazle  Nuts, 
Medlars, 

Quinces, 
Lazarol&s, 
Cherries, 

Melons. 


C T o B E R. 


Cauliflower, 

Brocoli, 

Savoys, 

Sprouts, 

Colewort, 

Carrots, 

Turnips, 

Potatoes, 

Parfnips, 

Skirret, 

Salfafy, 
Scorzonera, 
Turnip  - rooted 
and  Black  Spa- 
nifti  Radifh, 
SomeArtichokes, 
Onions, 

Leeks, 

Efchalot, 

Rocombole, 

Celery, 

Endive, 
phard  Beets, 


Beets, 

Finochia, 
Chervil, 
Mufhrooms, 
Lettuce  and  fmall 
Sallad, 

All  forts  of 
Herbs. 

Fruit. 

Pears, 

Apples, 

Peaches, 

Pigs. 

Medlars, 

Services, 

Qmnces, 

Bullace, 

Grapes, 

Walnuts, 

Filberts, 

Nuts. 


NOVEMBER* 
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NOVEMBER. 


Meat. 

Cockles, 

T TOUSELamb. 
11  Pork, 

Mufcles. 

Beef, 

Muttoa^ 

Poultry. 

Veal. 

Turkies, 

Geefe, 

Fiji. 

Fowls, 

Pullets, 

Salmon. 

Chickens, 

Salmon  Trout, 

Pigeons, 

Carp, 

Wild  Ducks 

Tench, 

Teal, 

Pike, 

Widgeon, 

Gurnet, 

Woodcocks, 

Doree, 

Snipes, 

Holobet, 

Larks, 

Berbet, 

Dotterels, 

Smelts, 

Hares, 

Gudgeons, 

Pheafant, 

Lobfters, 

Partridges, 

Oyfters, 

Rabbits. 

Vegetables. 

Chard  Beet, 

Cabbages, 

Cardoons, 

Savoys, 

Parfley, 

Borecole, 

Celery, 

Sprouts, 

Crefles, 

Colewort, 

Endive, 

Cauliflower, 

Chervil, 

Spinach, 

Lettuce  and  fmall 

1 ' m 
Jerufalem  Arti- 

Sallad, 

chokes, 

All  fortsof  Herbs. 

Carrots, 

Turnips, 

Fruit. 

Parlnips, 

Potatoes, 

Pears, 

Salfafy, 

Apples, 

Skirrets, 

Bullace, 

Scorzonera, 

Chefnuts, 

Onions, 

Hazle  Nuts, 

Leeks, 

Walnuts, 

Efchalot, 

Medlars, 

Rocombole, 

Services, 

Beet, 

Grapes. 

DECEMBER. 


Meat. 

Eels, 

XT  OUSE  Lamb, 
TT  Pork, 

Oyfters, 

Cockles, 

Beef, 

Mufcles. 

Mutton, 

Veal, 

• Poultry, 

Doe  Venifon. 
Fijb. 

Turkies, 

Geefe, 

Pullets, 

Cod, 

Capons, 

Codlings, 

Fowls, 

Soles, 

Chickens, 

Carp, 

Pigeons, 

Smelts, 

Rabbits, 

Gurnets, 

Woodcocks, 

Sturgeon, 

Snipes, 

Dorees, 

Holobets, 

Hares, 

Partridges, 

Berbet, 

Pheafant, 

Gudgeons, 

Teal, 

Widgeon, 

Dotterels, 

Larks, 

Wild  Ducks. 

Vegetables. 

Purple^nd  White 
Bro£oli, 
Cabbages, 
Savoys, 

Borecole, 

Carrots, 

Parfnips, 

Turnips, 

Potatoes, 

Skirrets, 

Scorzonera, 

Sallafy, 

Leeks, 

Onions, 


Efchalot, 

Rocombole, 

Celery, 

Endive, 

Spinach, 

Beets, 

Crefles, 

Lettuce  and  fmall 
Sallad, 

Pot  Herbs, 
Cardoons. 

Fruit. 

Apples, 

Pears, 

Medlars, 

Services, 

Chefnuts, 

Grapes. 
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REM  A R K S 


O N 

KITCHEN-POISONS. 

CONTAINING 

CAUTIONS  RELATIVE  TO  THE  USE  OF 
LAUREL-LEAVES,  HEMLOCK,  MUSPIROOMS, 
COPPER-VESSELS,  EARTHEN- JARS,  &c. 


WITH 

Obfervations  on  the  Adulteration  of  Bread  and  Flour, 
And  the  Nature  and  Properties  of  Water. 


ON  KITCHEN-POISONS. 

l.  The  Lauro-Cerafus,  or  Common  Laurel. 

THE  water  diftilled  from  the  leaves  of  this  tree  has  been  frequently 
mixed  with  brandy,  and  other  fpirituous  liquors,  in  order  to  give 
them  the  flavour  of  ratifia  ; and  the  leaves  are  often  ufed  in  cookery,  to 
communicate  the  fame  kind  of  tafte  to  cream,  cuftards,  puddings,  and  fome 
forts  of  fweetmeats.  But,  in  the  year  1728,  an  account  of  two  women 
dying  fuddenly  in  Dublin,  after  drinking 'fome  of  the  common  diliilled 
laurel-water,  give  life  to  feveral  experiments,  made  upon  dogs,  with  the 
d i {tilled  water,  and  with  the  infufion  of  the  leaves  of  the  lauro-cerafus, 
communicated  by  Dr.  Madden,  phyfician  at  Dublin,  to  the  Royal  Society 
in  EYigland,  and  afterwards  repeated  (in  the  year  1731)  and  confirmed  by 
Dr.  Mortimer,  F.  R.  S.  by  Which  It  appeared,  that  both  the  water  and  lVe 
infufion  bro  ugh  Lon  convulfions,  palfy,  and  death. 
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The  laurus  of  the  ancients,  or  the  bay,  is,  on  the  contrary,  of  a falutary 
nature,  and  of  ufe  in  feveral  diiorders. 

The  lauro-cerafus  is  a plant  of  a very  deleterious  kind,  and,  in  a large 
quantity,  moft  formidably  poilonous  ; yet,  when  adminiltered  with  proper 
caution,  and  in  l'mall  proportion,  the  leaves  of  the  plant  are  generally 
thought  not  otherwife  than  innocent  ; and  therefore,  for  kitchen  purpoies, 
as  the  flavouring  of  cuftards,  &c.  the  ufe,  in  guarded  and  common  mode- 
ration, may  be  continued  in  perfect  fafety.  T he  bitter  parts  of  the  plant, 
in  which  alfo  the  noxious  properties  are  fuppofed  to  refide,  are  determined 
to  be  the  fame  in  quality,  and  not  fenfibly  different  in  degree,  from  the 
bitter  almond,  and  the  kernels  of  any  of  the  ltoned  fruits  ; and  in  Holland, 
Linnaeus  mentions,  that  an  infufion  of  this  kind  of  laurel  is  ufed  in  the 
praCb'ce  of  the  healing  art.  Miller  alfo  fays,  that  laurel- leaves  are  perfe&ly 
innocent  5 a nice  attention  is  however  certainly  neceffary  in  the  ufe  of 
them. 

The  remedy  againft  the  poifonous  laurel  is  from  ten  to  forty  drops  of 
fal  ammoniac,  in  a glafs  of  water,  repeated  as  the  fymptoms  may  require. 

2.  Small  Hemlock , or  Fools  Parjlcy . 

Defcription. 

THE  firft  leaves  are  divided  into  numerous  fmall  parts,  which  are  of 
2 pale  green,  oval,  pointed,  and  deeply  indented.  The  (talk  is  flender, 
round,  upright,  ftriated,  and  about  a yard  high.  The  flowers  are  white, 
growing  at  the  tops  of  the  branches  in  little  umbells.  It  is  an  annual 
plant,  common  in  orchards  and  kitchen  gardens,  and  flowers  in  June  and 
July  This  plant  has  Seen  often  miflaken  for  parfley  : and  from  thence  it 
has  received  the  name  of  Fools  Par/ley. 

Though  it  feems  not  to  be  of  fo  virulent  a nature  as  the  larger  hemlock, 
yet  Boerhaave  places  it  among  the  vegetable  poifons,  in  his  Inftitutes  ; 
and,  in  his  Hillory  of  Plants,  produces  an  inftance  of  its  pernicious  effeCts. 
It  is  therefore  neceffary  to  guard  againft.  it  in  collecting  herbs  for  fallads, 
and  other  purpofes. 

3.  Mujhrooms.  • 

MUSHROOMS  have  been  long  ufed  in  fauces,  in  ketchup,  and  other 
forms  of  cookery.  They  were  highly  efteemed  by  the  Romans,  as  they  are 
at  prefent  by  the  French,  Italians,  and  other  nations. 

Pliny  exclaims  againff  the  luxury  of  his  countrymen  in  this  article.; 
and  wonders  what  extraordinary  pleafure  there  can  be,  in  eating  fuch 
dangerous  food.  The  ancient  writers  on  the  Materia  Medica  leem  to  agree, 
that  mufhrooms  are  in  general  unwholsfome  ; and  the  moderns,  Lemery, 
Allen,  Geoffroy,  Boerhaave,  Linnaeus,  and  others,  concur  in  the  fame  opi- 
nion. There  are  numerous  inftances  upon  record  of  their  fatal  effeCfs. 
Aimoft  all  of  them,  as  the  laft-mentioned  author  affirms,  “ are  fraught 
with  poifon.” 

The  common  efculent  kinds,  if  eaten  too  freely,  frequently  bring  on 
heart-burns,  fickneffes,  vomitings,  diarrhoeas,  dyfenteries,  and  other  dan- 
gerous fymptoms  It  is  therefore  to  be  wifhed,  that  they  were  banifhetl 
from  the  table.  But,  if  the  palate  muff  be  indulged  in  thefe  treacherous 
gratifications,  or,  as  Seneca  calls  them,  this  “ voluptuous poilon,”  it  is  ne- 

ceffary. 
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ceflary,  that  they  who  are  employed  in  colle&ing  them  Ihould  be  extremely 
cautious,  left  they  (hould  collett  fuch  as  are  abl'olutely  pernicious  ; which, 
confulering  to  whole  care  this  is  generally  committed,  may,  and  undoubt- 
edly has,  frequently  happened. 

The  eatable  mulh  rooms  at  firft  appear  of  a roundifli  form,  like  a button  ; 
the  upper  part  and  the  ftalk  are  very  white  ; the  under  part  is  of  a livid 
flelh-colour  ; but  the  flefhy  part,  when  broken,  is  very  white.  When  thefe 
are  fuffered  to  remain  undifturbed,  they  will  grow  to  a large  fize,  and  ex- 
pand themfelves  almoft  to  a fiatr.efs,  and  the  red  part  underneath  will 
change  to  a dark  colour. 

Copper  Vejfels . 

COPPER,  when  it  is  handled,  yields  an  offenfive  fmell,  and  if  touched 
with  the  tongue,  a Iharp  pungent  tafte,  and  even  excites  a naufea,  Ver- 
degris  is  nothing  but  a iolution  of  this  metal  by  vegetable  acids.  And  it 
is  well  known,  that  a very  fmall  quantity  of  this  folution  will  produce 
cholics,  vomitings,  intolerable  thirft,  univerfal  convulfions,  and  other  dan- 
gerous fymptoms.  If  thefe  effefls,  and  the  prodigious  divifibility  of  this 
metal  be  confidered,  there  can  be  no  doubt  of  its  being  a violent  and  fub- 
tile  poifon  : we  are  daily  expoied  to  this  poifon  by  the  ufe  of  copper  vefiels 
for  drefllng  our  food.  The  very  air  of  the  kitchen,  abounding  with  olea- 
ginous.and  faline  particles,  penetrates  and  difpofes  them  to  difl'olution,  be- 
fore they  are  uled.  Water,  by  Handing  fome  time  in  a copper  veftel,  is  im- 
pregnated with  verdegris,  as  may  be  demonftrated  by  throwing  into  it  a 
ima’ll  quantity  of  any  volatile  alkali,  which  will  immediately  tinge  it  with 
a paler  or  deeper  blue,  in  proportion  to  the  ruft  contained  in  the  water. 
Vinegar,  apple-fauce,  greens,  oil,  greafe,  butter,  and  almoft  every  other 
kind  of  food,  will  extraft  the  verdegris  in  a greater  degree.  It  is  true, 
people  imagine,  that  the  ill  effefts  of  copper  are  prevented  by  its  being  tin- 
ned ; but  the  tin,  which  adheres  to  the  copper,  is  fo  extremely  thin,  that  it 
is  foon  penetrated  by  the  verdegris,  which  infinuates  itfelf  through  the  pores 
of  that  metal,  and  appears  green  upon  the  furface. 

Verdegris  is  one  of  the  moft  violent  poifons  in  nature  : yet,  rather  than 
quit  an  old  ctiftom,  the  greater  part  of  mankind  are  content  to  fwallow 
fome  of  this  poifon  every  day. 

Ou.r  food  receives  its  quantity  of  poifon  in  the  kitchen,  by  the  ufe  of 
copper  pans  and  difhes.  The  brewer  mingles  poifon  in  our  beer,  by  boil- 
ing it  in  a copper.  Salt  is  diftributed  to  the  people  from  copper  fcales, 
covered  with  verdegris.  Pickled  cucumbers  are  rendered  green  by  an  in- 
fufion  of  copper  coin.  The  paftry-cook  bakes  our  tarts  in  copper  patty- 
pans. But  confeftions  and  fyrups  have  greater  powers  of  deltru&ion  : for 
they  are  let  over  a fire  in  copper  vefiels,  which  have  not  been  tinned;  and 
the  verdegris  is  plentifully  extracted  by  .the  acidity  of  the  compolition. 
And  though  we  do  not,  after 'all,  fwallow  death  in  a ftngle  dofe,  yet  it  is 
certain,  that  a quantity  of ’poifon,  however  fmall,  which  is  repeated  with, 
every  meal,  mult  produce  more  fatal  effefts  than  is  generally  believed. 

Bell-metal  kettles  are  very  often  uled  in  boiling  cucumbers  for  pickling, 
in  order  to  make  them  green.  This  is  an  abfurd  and  dangerous  practice. 
If  the  cucumbers  acquire  any  additional  greenneis  by  the  ule  of  thefe  kettles, 
iiiey  can  only  derive  it  from  the  copper,  of  which  they  ate  made. 

According 
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According  to  fome  writers,  bell-metal  is  a compofition  of  tin  and  coppeY, 
or  pewter  and  copper,  in  the  proportion  of  twenty  pounds  of  pewter,  or  twen- 
ty-three pounds  of  tin,  to  one  hundred  weight  of  copper.  According  to  others, 
this  metal  is  made  of  copper,  a tboufand  pounds  ; tin,  from  two  to  three 
hundred  pounds ; and  brafs,  one  hundred  and  fifty  pounds. 

Spoons  and  other  kitchen  utenfils  are  frequently  made  of  a mixed  metal, 
called  alchemy  ; or,  as  it  is  vulgarly  pronounced,  ockimy.  The  ruft  of  this 
metal,  as  well  as  the  former,  is  highly  pernicious. 

The  author  of  a trafl,  entit'ed,  “ Serious  Refleflions  on  the  Dangers 
attending  theUfeof  Copper  Velfels,”  publilhed  atLondon  in  1755,  afferts,  that 
*'  the  greater  frequency  of  palfies,  apoplexies,  madnefs,  and  all  the  frightful 
train  of  nervous  diforders,  which  fuddenly  attack  us,  without  our  being  able 
to  account  for  the  caufe,  or  which  gradually  weaken  our  vital  faculties,  are 
the  poifonous  effects  of  this  pernicious  matter,  taken  into  the  body  infenfibly 
with  our  victuals,  and  thereby  intermixed  with  our  blood  and  juices.” 

However  this  maybe,  it  is  certain,  that  there  have  been  innumerable  inftan- 
ces  oi  the  pernicious  confequences  of  eating  food  drelfed  in  copper  velfels,  not 
fufficiently  cleaned  from  this  ruft.  On  this  account  the  Senate  of  Sweden, 
about  the  year  1753,  prohibited  copper  velfels,  and  ordered,  that  none  but 
fitch  as  were  made  of  iron  Ihould  be  ufed  in  their  fleets  and  armies. 

But  if  copper  velfels  are  Hill  continued,  every  cook  and  good  houfewife 
Ihould  be  particularly  careful  in  keeping  them  clean  and  well-tinned  : and  Ihould 
fuller  nothing  to  remain  in  them  longer  than  is  abfolutely  necelfary  for  the 
purpofe  of  cookery. 

Remedy. 

“ The  common  cure,”  fays  Dr  Meacf,  “ of  all  poifons  taken  into  the  fto- 
mach,  muft  be  by  throwing  them  up  again,  by  vomiting  as  foon  as  poflible, 
and  defending  the  membranes  from  their  pungent  acrimony.  Drinking  very 
lai  ge  quantities  of  warm  milk,  with  oil  of  fweet  almonds,  till  the  vomiting 
C(rnS>  anfwer  the  firft  intention.  The  other,  in  mineral  poifons,  (for  the 
effects  of  vegetable  poifons,  after  they  have  been  vomited  up,  generally  go  off 
by  diluting  plentifully  v/ith  foft  and  fat  liquids)  requires  particular  care,  which 
may  be  in  this  way.  The  force  of  thefe  depends  upon  a combination  of  me- 
ta.nc  particles  with  l'aline  cryftals : therefore  the  difuniting  of  thefe  muft  deftroy 
tn-ii  power.  This  may  be  done  by  drinking  a quantity  of  a lixivium  made 
b/  a folution  of  fait  of  tartar  in  water  : for  this  fait,  uniting  with  the  corro- 
* 'uiCT)  *ai  mC  after  fome  degree  of  effervefcence,  kill  it,  as  the  che- 

mrfts  freak  ; by  which  means,  being  difengaged  from  the  mineral  globules,  it 
will  be  rendered  of  no  effea.”  6 6 


Solution  or  Salt  of  Lead. 

/•  . • Is  a m?ta‘  eafily  corroded,  elpecially  by  the  warm  fleams  of  acids, 

fab  of  I V1?e?ar’  ^y,lei  » lemon-juice,  rheni(h-wine,  &c.  And  this  folution,  or 
13  a n°w  aml  ,nfit|ious,  though  certain  poifon.  The  glazing  of  all 
or,-  «;Th  a°f  uWn  ware  15  either  lead  or  lead  ore.  If  black,  h is  lead 

yellow  pr0P0.r,,®n  of  manganefe,  which  is  a fpecies  of  iron  ore.  If 

v/hi-e  clav  nn  I 2m^  °r,e’  anc*  aPPears  ycllowifh  by  having  fome  pipe  or 

Sffd,  *12,  i The  CO  0Ur  °r  tl,e  common  P°'tery  ™re  ® red,  as  the 
Zrolz  thSttL0*  ^ f3me  C 3y  W,th  common.  bricks.  Thefe  veflels  are  fo 
rfairinw  a,™  IC ^ are  F’^ebated  by  all  falts,  acid  or  alkaline,  and  are  unfit  for 
g • y a me  ubftance.  They  arc  improper,  though  too  often  ufed,  for 

prelervirg 
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preferving  four  fruits  or  pickles.  The  glazing  of  fuch  veflels  is  corroded  by 
tile  vinegar  ; for,  upon  evaporating  the  liquor,  a quantity  of  the  fait  of  lead 
will  be  found  at  the  bottom.  A Cure  way  of  judging  whether  the  vinegar,  or 
other  acids,  have  diflblved  part  of  the  glazing,  is,  by  their  becoming  vapid,  or 
Jofing  their  (liarpnefs,  and  acquiring  a fweetifh  tafte  by  (landing  in  them 'for 
feme  time  : in  which  cafe  the  contents  are  to  be  thrown  away  as  pernicious. 

The  fubflance  of  the  pottery  ware  commonly  called  Delft,  the  bed  being 
made  at  Delft  in  Holland,  is  a whitifh  clay  when  baked,  and  ’foft,  as  not  hav^ 
ing  endured  a great  heat  in  baking.  The  glazing  is  a compofition  of  calcined 
lead,  calcined  tin,  land,  fame  coarfe  alkaiine  fait,  and  fandiver  ; which  being 
run  into  a white  glafs,  the  white  colour  being  owing  to  the  tin,  is  afterwards 
ground  in  a mill,  then  mixed  with  water,  and  the  veflels,  after  being  baked  in 
the  furnace,  are  dipped  into  it,  and  put  into  the  furnace  a fecond  time  ; by 
which  means,  with  a i'mall  degree  of  heat,  the  white  glafs  runs  upon  the  veflels. 
This  glazing  is  exceedingly  foft,  and  eafily  cracks.  What  effe&s  acids  will 
have  upon  it,  the  author  of  thel’e  oblervations  cannot  fay,  not  having  tried 
them  : but  they  feem  to  be  improper  for  infpiflating  the  juice  of  lemons,  oran- 
ges, or  any  other  ar  id  fruits. 

The  molt  proper  velfels  for  thefe  purpofes  are  porcelain  or  china  ware.  The 
fubflance  of  them  is  of  fo  clofe  a texture,  that  no  faline,  or  other  liquor,  can 
penetrate  them.  The  glazing,  which  is  made  likewile  of  the  fubflance  of  the 
china,  is  l’ofirm  and  ciofe,  that  no  fait  or  faline  fubflance  can  have  the  lead  ef- 
feCl  upon  it.  It  mult,  however,  be  ohferved,  that  this. remark  is  only  applica- 
ble to  the  porcelain  made  in  China  : for  fome  fpecies  of  the  European  manu- 
factory are  certainly  glazed  with  a fine  glafs  of  lead,  &c. 

Next  to  china  is  the  ftone  ware,  commonly  called  the  StafFordfliire  ware. 
The  fubflance  of  thefe  veflels  is  a compolition  of  black  flint,  and  a ftrong 
clay,  that  bakes  white.  Their  outfides  are  glazed  by  throwing  into  the  fur- 
nace, when  well  heated,  common  or  fea  fait  decrepitated  ; the  fleam  or  acid  of 
which,  flying  up  among  the  veflels,  vitrifies  the  outfides  of  them,  and  gives 
them  the  glazing.  This  ftone  ware  does  not  appear  to  be  injured  or  affected, 
by  any  kind  of  falts,  either  acid  or  alkaline,  or  any  liquors,  hot  or  cold. 
They  are  therefore  extremely  proper  for  all  common  ufes  ; but  require  a 
careful  management,  as  they  are  much  apter  to  crack  with  any  fudden  heat, 
than  china. 


REMARKS  on  the  ADULTERATION  of  BREAD  and 

FLOUR. 

IN  the  fophiftication  of  flour,  mealmen  and  bakers  have  been  known  to 
ufe  bean-meal,  chalk,  whiting,  flaked  lime,  alum,  and  even  aflies  of 
bones.  Thefirft,  bean  flour,  is  perfectly  innocent,  and  affords  a nourifhment 
equal  to  that  of  wheat ; but  there  is  a touglinefs  in  bean-flour,  and  its  co- 
lour is  dufky.  To  remove  thefe  defeCts,  chalk  is  added  to  whiten  it,  alum 
to  give  the  whole  compound  that  confiftence  which  is  neceflary  to  make  it 
knead  well  in  the  dough,  and  jalap  to  take  off  the  aftringency.  It  may  be 
fuppofed,  that  thefe  horrid  iniquities  are  only  imaginary,  or  at  leaft  exagge- 
rated, and  that  fuch  mixtures  mult  be  difcoverable  even  by  the  moft  ordinary 
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tafte  5 but  as  fome  adulterations  of  this  nature  have  certainly  been  prac- 
ticed, the  following  experiments  may  ferve  to  gratify  curiofity,  or  dil'cover 
frauds,  where  uny  fucllcxilt. 

“ To  difeover  whether  flour  be  adulterated  with  whiting  or  chalk,  mix 
with  it  fome  juice  of  lemon  or  good  vinegar.  If  the  flour  be  pure,  they 
will  remain  together  at  reft  ; but:  if  there  be  a mixture  of  whiting  or  chalk, 
a fermentation,  like  the  working  of  yeafl,  will  enfue.  The  adulterated 
meal  is  whiter  and  heavier  than  the  good  : the  quantity  that  an  ordinary  tea- 
difh  will  contain  has  been  found  to  weigh  more  than  the  fame  quantity  of 
genuine  flour,  by  four  drachmsand  19  grains  Troy. 

“ The  regular  method  to  detect  thefle  frauds  in  bread  is  this: — Cut  the 
crumb  of  a loaf  into  very  thin  dices  $ break  them,  but  not  into  very  finall 
pieces,  and  put  them  into  a glafs  cucurbit,  with  a large  quantity  of  water. 
Set  this,  without  (baking,  in  a fand  furnace,  and  let  it  (land,  with  a mode- 
rate warmth,  four-and-twenty-hours.  The  crumb  of  the  bread  will  in  this 
time  loften  in  all  its  parts,  and  the  ingredients  will  ieparate  from  it.  The 
alum  will  diflolve  in  the  water,  and  may  be  extracted  from  it  in  the  ufual 
way.  The  jalap,  if  any  have  been  ufed,  will  fwim  upon  the  top  in  a coarfe 
film  5 and  the  other  ingredients,  being  heavy,  will  fink  to  the  bottom.  This 
is  the  beft  and  molt  regular  method  of  finding  the  deceit : but  as  cucurbits, 
and  land  furnaces,  are  not  at  hand  in  private  families,  there  is  a more  fami- 
liar method. 

“ Let  the  crumb  of  a loaf  be  diced,  as  before  directed,  and  put  it,  with  a 
great  deal  of  water,  into  a large  earthen  pipkin.  Let  this  be  fet  over  a very 
gentle  fire,  and  kept  a long  time  moderately  hot  ; and  the  pap  being  poured 
eif,  the  bone  aflies,  or  other  ingredients,  will  be  found  at  the  bottom.” 


On  WATER. 


IT  is  a long-eftabliflied  obfervation,  that  the  beft  waters  boil  and  cool 
again  the  Iqoneft ; and  that  they  evaporate  in  the  leaft  time,  and  with 
the  leaft  degree  of  heat. 

A well-known  mark  of  the  purity  of  water  is  its  foftnefs.  This  quality 
is  dilcoverable  by  the  touch,  if  we  only  wafh  our  hands  in  it  : and  the  dis- 
tinction between  hard  and  foft  water  generally  arifes  from  its  difficult  or  eafy 
union  with  oily  fubftances.  J 

Soft  water  is  the  molt  proper  for  the  waffiing  and  bleaching  of  linen,  the 
maxing  of  paper,  and  for  molt  medicinal  purpofes.  It  mixes’  more  uniform- 
J/  with  milk,  and  does  not  curdle  it,  as  hard  waters  frequently  do.  It  boils 
peak  and  beans  fofter,  and  mixes  better  with  flour,  rice,  oatmeal,  ’&c.  In 
bo' l'nn  ^eedat’  rtg'V**  Jt  a more  agreeable  colour  than  hard  water,  which  often 


There  are  however  feme  purpofes,  to  which  hard  water  is  more  proper : 

’ 1 kf"ds.  oFudyl,ng  5 in  makmS  (hrcl1 ; an‘l  in  the  rinfingof  loap 

out  of  linen,  after  it  has  been  wafhed  ; as  it  is  obferved  to  give  the  linen  a 
better  colour,  and  an  agreeable  firmnels  or  crifpnefs  ; but  the  linen  thus 
treated  requires  more  foap,  when  it  comes  to  be  wafhed  again.  Hard  water 

J,“l  a fira,"'ls  M a" for,s  of 
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The  Burton,  Nottinghamfhire,  Liverpool,  and  feveral  other  kind9  of  ale* 
which  are  much  admired,  are  faid  to  he  brewed  with  hard  water.  But  Dr. 
Mead  and  others  condemn  the  ufe  of  thefe  liquors,  as  productive  of  various 
diforders,  and  particularly  the  cholic. 

From  thefe  remarks  we  may  reafonably  infer,  that  hard  water  cannot  fo 
well  anfwer  thepurpofes  of  diluting  and  digefting  our  food  ; as  it  will  not 
fo  readily  mix  and  unite  with  the  different  parts  of  it,  nor  aifimilatc  and  di- 
geft  them  properly.  Befides,  the  large  quantities  of  acid  and  nitrous  falts, 
with  the  loads  of  felenite  and  calcareous  earth,  which  thefe  waters  generally 
contain,  will  naturally  difpofe  them  to  form  obftruCtions,  when,  by  the  courfe 
of  circulation,  thefe  folid  particles  come  into  the  minuteft  veffels,  more  efpe- 
cially  thofe  of  the  glands.  Hence  they  are  often  blamed,  as  laying  the 
foundation  of  fcrophulous,  ftrumoUs,  and  other  glandular  fwellings  and  ob- 
ItruCtions. 

It  is  from  the  quantity  of  ftony  matter,  which  the  hard  waters  generally 
contaib,  that  moft  of  them  have  large  incruftations  upon  the  fides  of  the  vef- 
fels in  which  they  are  boiled  ; and  they  have  by  fome  been  difapproved  for 
this  reafon,  as  caufing  the  Hone.  But  the  calculous  concretions  in  the  blad- 
der and  kidneys  are  of  a very  different  nature  from  thefe  incruftations  ; and, 
as  Dr.  Heberden  juftly  obferves,  “ they  totally  differ  from  all  foffil  ftones  in 
every  thing  except  the  name;  and  the  pretended  experience  of  the  effects  of 
certain  ftony  waters  in  breeding  the  ftone,  may,  upon  the  belt  authorities,  be 
rejected  as  falfe.” 

The  belt  way  of  determining  the  hardnefs  or  foftnefs  of  water,  is  by  fcrap- 
ing  any  certain  quantity  of  foap  into  it,  and  obferving  how  it  diffolves  or  la- 
thers. If  water  be  perfectly  loft,  the  foap  will  diffolve  quickly,  uniformly, 
and  without  curdling;  and,  upon  fhaking  the glafs  brifkly,  will  raife  a ftrong 
froth  or  lather  at  the  top.  But  the  fmallert:  degree  of  hardnefs  will  fliew  it- 
felf,  either  by  the  foap  not  diffolving  fo  readily,  by  its  turning  curdly  and 
uneven,  or  by  lefs  froth  remaining  after  it  is  agitated  ; and  the  different  de- 
grees of  hardnefs  may  hereby  be  very  well  determined.  The  belt  way  of  mak- 
ing this  trial  is  with  a fmall  quantity  of  Caltile  foap,  viz.  about  a grain  to  an 
ounce  of  water. 


Rain-water. 

In  fummer-time  rain-water  brings  along  with  it  the  feeds  and  embryos  of 
vegetables  and  animalcula,  which  render  it  difagreeable  to  the  tafte,  and  pro- 
mote its  putrefaction.  If  it  be  kept  in  wooden  veffels,  it  will  foon  ftink,and 
become  unfit  for  ule  ; and  then,  if  it  be  viewed  with  a microfcope,  it  will  be 
found  to  contain  an  amazing  number  of  various  animalcula  > and  particu- 
larly thofe  which,  from  their  form  and  motion,  are  called  the  wheel  ani- 
mals. Thefe  animalcula  are  fuppofed  to  be  the  chief  caufe  of  the  water’s  pu- 
trefaction. 

Rain-water  is  a little  hard,  when  it  firft  falls  ; but  in  two  or  three  days 
it  becomes  perfectly  foft. 

The  rain,  which  falls  through  the  fmoke  of  large  towns,  is  rendered  foul 
and  black  ; more  efpecially  if  it  be  coHeCted,  as  it  generally  is,  from  the 
roofs  of  houfes  ; when  it  brings  with  it  a great  many  particles  of  foot,  which, 
give  it  a very  difagreeable  talle  and  colour.  Where  the  tiles  are  blackened 
by  the  fmoke  of  glafs-houfes,  &c.  the  water  which  falls  from  them  is  unfit 
lor  almolt  any  domehic  purpofes. 
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When  rain-water  fubfides,  and  is  well  filtered,  it  becomes  perfe&Ly  clear 
and  bright.  If  it  be  kept  in  wooden  veffels,  it  contrails  a particular  fmell, 
tafte,  and  colour  from  the  wood. 

Clean  earthen  jars  are  the  bell  for  keeping  water.  Though  leaden  cifterns 
may  be  uled  with  fafety,  if  they  be  kept  clear  from  vegetable  acids  ; all  of 
which  are  found  to  corrode  lead,  and  to  produce  a very  noxious  fait.  The 
veffels  in  which  water  is  preferved  fliould  be  covered,  to  prevent  any  dull: 
or  filth  from  getting  in  3 and  the  water  will  be  more  agreeable,  if  kept  in  a 
cool  place. 

Snow-water. 

Some  of  the  greateft  philofophers  and  phyficians  have  differed  much  in 
their  opinion  of  fnow-water.  Hippocrates,  Hoffman,  and  others,  condemn 
it.  But  Boerhaave,  on  the  other  hand,  is  laviih  in  its  encomiums.  He  afferts, 
that  fnow,  which  is  collefted  from  the  tops  of  high  fandy  mountains,  at  a 
diftance  from  any  towns  or  houfes,  where  it  has  fallen  after  a long  fharp 
froft,  in  calm  weather,  and  lies  at  a confiderable  height  above  the  furface  of 
the  earth,  produces  water,  “ which  is  the  pureft  of  all,  quite  immutable,  ca- 
pable of  being  kept  for  many  years,  and  is  a lingular  remedy  for  inflamma- 
tions of  the  eyes.” 

Dr.  Rotheram  having  mentioned  the  efficacy  of  fnow-water  in  burns,  ani 
in  fertilizing  tire  ground,  relates  the  following  experiment ; which,  though 
it  may  appear  of  a trivial  nature,  he  veryjuftly  remarks,  is  not  below  the  no- 
tice of  a philofopher. 

“ Oneeffetf  of  fnow,  of  which  I do  not  remember  any  where  to  have  read, 
is,  that  a certain  quantity  of  it,  taken  up  frefh  from  the  ground,  and  mixed 
in  a flour-pudding,  will  fupply  the  place  of  eggs,  and  make  it  equally  light. 
The  quantity  allotted  is  two  table  fpoonfuls,  inftead  of  one  egg  ; and  if  this 
proportion  be  much  exceeded,  the  pudding  will  not  adhere  together,  but 
will  fall  to  pieces  in  boiling.  I affert  this  from  the  experience  of  my  own. 
family  j and  any  one,  who  choofes  to  try  it,  will  find  it  to  be  a fact. 

Spring-water. 

As  all  our  fprings  are  originally  fupplied  by  rain  or  melted  fnow,  and 
hail,  (trained  through  the  pores  and  cavities  of  the  earth,  their  waters  will 
vary  according  to  the  different  foils,  or  ftrata,  through  which  they  pafs.  If 
waters  meet  with  nothing  in  their  fubterraneous'paffages,  which  will  unite  with 
them,  or  diffolve  in  them,  they  iffue  out  in  their  greateft  purity.  Thefprings, 
which  come  from  gravel,  fand,  or  fome  light  and  porous  ftones,  are  generally 
the  pureft  and  bell  : for  the  water,  being  filtered  through  their  finall  pores, 
is  cleared  from  almoft  every  foreign  fubftance  or  impurity,  which  it  had  con- 
tracted in  the  air;  acquires  an  agreeable  coolnefs,  and  becomes  limpid, 
bright,  and  fparkling. 

But,  as  there  are  few  foils,  which  do  not  contain  fome  kinds  of  fait,  or 
other  mineral  fubftances,  which  are  foluble  in  water,  mod  of  our  fprings  are 
found  to  partake,  in  fome  meafure,  of  the  nature  of  the  foil  through  which 
they  pals ; and  are  innocent,  falutary,  or  noxious,  in  proportion  to  the  quan- 
tity, kind,  or  mixture,  of  the  various  ingredients  of  which  they  are  compof- 
ed  ; and  the  conftitufion  of  the  pcrfon  who  ufes  them  ; and  fome  of  them  are 
•f  great  medicinal  efficacy. 
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Stagnant -'water. 

Stagnant-water  in  ponds  and  ditches  is  generally  efteemed  the  worft.  But 
large  lakes,  which  are  kept  in  almoft  a continual  agitation  by  the  wind,  do 
not  properly  come  within  the  denomination  of  ftagnant  waters. 

Pump-water,  efpecially  in  London. 

It  appears,  from  the  analyfis  performed  by  Dr.  Heberden,  that  feveral 
pump-waters  in  London,  which  he  had  examined,  and  probably  moft  of 
them,  contain  powder  of  lime-ftone,  and  the  mineral  acids  of  vitriol,  nitre, 
and  fea-falt,  united  in  various  proportions.  Thefe  waters  are  likewife  taint- 
ed with  an  oilinefs, which  gives  them  a remarkably  yellowifh  call,  when  com- 
pared with  pure  diililled  water.  It  is  reafonable  to  think,  that  waters  im- 
pregnated with  fuch  aftive  fubftances,  in  a quantity  fufficient  to  renderthem 
difagreeable  to  the  tafte,  cannot  always  be  drank  with  impunity.  They  have 
accordingly  been  fufpefted  of  occafioning  pains  in  the  ftomach  and  bowels, 
glandular  tumours,  and  coftivcnefs,  where  the  fimple  lime-done  prevails  ; and 
diarrhoeas,  where  much  of  it  is  united  with  the  folution  of  acids  ; and  it  is 
probable,  that  a continued  ufe  of  fuch  water  may  be  the  caufe  of  many  other 
di forders,  efpecially  to  the  infirm,  and  to  children.  From  whence  it  follows, 
that  a change  of  place  may  often  be  of  as  much  ufe  to  weak  perfons,  from 
the  change  of  water,  as  of  air. 

Some  obfcure  notion  of  the  unwholefomenefs  of  pump-water  induces 
many  perfons  to  boil  it,  and  let  it  ftand  to  grow  cold;  by  which  it  will  in- 
deed be  made  to  part  from  moft  of  its  unneutralized  lime-ftoneand  felenite; 
but  at  the  fame  time  it  will  become  more  ftrongly  impregnated  with  the  faline 
matter,  and  therefore  it  will  be  worfe. 

If  a fmall  quantity  of  fait  of  tartar  were  added  to  the  water,  it  would 
readily  precipitate  both  the  loofe  lime-ftone,  and  likewife  that  which  is 
united  to  the  acids.  Ten  or  fifteen  grains  would  generally  be  enough  for 
a pint;  but  the  exaft  proportion  would  readily  be  found,  by  continuing  to 
add  to  it,  by  little  andTittle,  till  it  ceafed  to  occafion  white  clouds.  This 
is  an  eafy  way,  not  only  of  ipeeing  the  water  from  its  lime-ftone,  but  alfo  of 
changing  the  faline  part  into  fiitre  and  i'al  fylvii,  both  of  which  we  know,  by 
long  experience,  to  be  innocent. 

But  the  belt  way  of  avoiding  the  bad  effe&s  of  pump-water  would  be,  not 
to  make  a conftant  ufe  of  it ; and  in  a place  l'o  well  fupplied  with  river-water 
as  London,  there  is  very  little  necelfity  to  drink  of  the  i'prings  ; which,  in  /o 
large  a city,  befides  their  natural  contents,  mull  collefl  many  additional  im- 
purities from  cellars,  burying-grounds,  common-fewers,  and  many  other  of- 
fenfive  places,  with  which  they  undoubtedly  often  communicate  ; fo  that  it 
is  indeed  a wonder,  that  we  find  this  water  at  all  tolerable, 

1 Thames  and  New-River  Water. 

RIVER-waters  partake  of  the  properties  of  their  fprings,  and  the  channels 
through  which  they  run  ; yet,  in  a wonderful  manner,  they  foon  free  them- 
felves  from  their  impurities.  The  motion  of  the  current  *,  the  abforption 
of  the  foil,  the  fun  and  rain,  have  each  of  them  a confiderable  (hare  in  this 
effect. 

* The  moft  rapid  rivers  contain  the  pureft  water. 
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The  Thames-water,  efpec:ally  in  the  neighbourhood  of  London,  is  mixed 
with  many  impure  ingredients.  It  is  faid  to  become  offenfive  in  feven  or 
eight  days,  or  fometimes  fooner,  if  it  be  kept  in  unfeafoned  cafks.  In  this 
Hate  it  generates  a quantity  of  foul  inflammable  air,  as  may  be  feenby  holding 
the  flame  of  a candle  to  the  bung-hole  of  a calk,  when  it  is  firft  opened.  But 
by  this  fermentation  it  foon  purifies  itfelf ; and  by  opening  the  bung,  it  will 
often  become  lweet  in  twenty-four  hours,  and  looner  if  it  be  poured  from  one 
veffel  to  another,  or  ventilated. 

Methods  by  which  Water  may  be  obtained  in  its  great  eft  Purity . 

AS  it  appears,  that  almoft  all  the  water  ufed  in  cookery  is  tainted  with  im- 
pure ingredients  ; rain-water,  with  a great  variety  of  volatile  bodies,  fuligi- 
nous particles,  exhalations,  invifible  feeds,  and  infefls  ; river,  pond,  and  well- 
water,  with  a mixture  of  foil  and  mud,  decayed  vegetables,  and  the  fpawn. 
of  vermin  ; it  will  be  very  proper  to  purify  it,  before  it  is  ufed  for  drinking, 
or  any  kitchen  purpofe.  This  maybe  done  by  various  contrivances, 

1.  The  wat,er  of  the  Thames,  and  that  of  the  New  River,  are  very  often 
muddy,  or  tafte  ftrongly  of  weeds  and  leaves.  Dr.  Heberden  acknowledges, 
that  the  latter  fault  cannot  eafily  be  remedied  ; but,  he  obferves,  they  would 
foon  be  freed  from  their  muddinefs,  if  kept  fome  time  in  an  open  jar  : and 
he  is  of  opinion,  that  if  the  water  given  to  very  young  children  were  thus 
purified,  it  might  prevent  fome  of  their  bowel-diforders,  and  fo  contribute 
a little  to  lefi'en  that  amazing  mortality  among  the  children  which  are  nurf- 
ed in  London. 

2.  Rain-water,  when  grown  putrid,  may  be  eafily  rendered  wholefome 
again,  and  may  be  drank  without  being  offenfive,  by  only  boiling  it  a few 
moments  : for  by  this  expedient  the  animals  that  are  in  it  will  be  deftroyed, 
and,  with  the  reft  of  the  impurities,  will  fubfide  to  the  bottom.  If  then  you 
make  it  moderately  acid,  by  adding  to  it  a fmall  quantity  of  acid  that  is  very 
ftrong,  it  will  be  fit  for  ufe.  This  is  found  to  be  of  excellent  fer- 
vice  under  the  equator,  and  between  the  tropics,  where  the  waters  putrify  , 
in  a horrible  manner,  and  breed  a multitudeef  infefits,  and  yetmuft  be  drank. 
For  the  fame  reafon,  a fmall  quantity  of  fpirit  of  vitriol,  mixed  with  water, 
will  prevent  its  growing  putrid,  and  breeding  any  animals,  and,  at  the  fame 
time,  preferve  it  wholefome  and  good. 

3.  A common  way  of  purifying  water  is  by  filtration.  Water,  which  is  fil- 
trated through  porous  ftones,  is  extremely  clear  and  limpid  ; but  fome  wri- 
ters have  aflerted,  that  it  acquires  a petrifying  quality  in  its  paflage,  which, 
at  length,  may  produce  dilagreeable  effefts.  However  this  may  be,  thefe 
ftones  are  too  dear  for  common  ufe. 

Dr.  Rotheram  aflerts,  that  one  of  the  readied  and  beft  methods  of  filtering 
water,  is,  to  let  it  run  through  a bed  of  clean  land.  This  is,  he  fays,  pre'l 
ferable  to  the  filtering-ftone,  as  it  performs  its  work  much  former ; and  the 
grains  of  far.d  are  of  To  many  different  figures,  that  they  are  pretty  fure  to  ftop 
the  progrefs  of  any  bodies  of  fenfible  bulk  in  palling  through  them. 

“ A friend  of  mine,”  fays  the  Doftor,  “ in  this  town  [Newcaftle]  hasacif- 
tern  for  collecting  rain-water  fo  conftrufled,  that  it  both  allows  the  water  to 
fubfide,  and  the  upper  part  of  it  to  run  through  a bed  of  fand,  which  is  railed 
by  a partition  above  the  bottom  of  theciftern  ; by  which  means  the  water  be- 
comes perfectly  clear  and  bright,  and  is  preferred,  by  moft  who  have  tailed  it, 
to  any  other  v/ater  in  this  town.” 
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4..  Some  have  objeSted,  but  probably  without  rcafon,  to  this  mode  of  fil- 
tration, on  a prefumption  that  the  fand  has  the  fame  effect  on  the  water  as 
the  filtering-ftone : for  it  is  faid,  that  the  fand  is  infenfibly  diffolved  by  the 
water$  fo  that  in  four  or  five  years  it  will  have  loft  a fifth  part  of  its  weight. 
M.  Amy  therefore  recommends  the  filtration  of  water  through  a fpunge, 
more  or  lefs  comprefled.  And  this,  he  allures  us,  will  render  it,  not  only 
more  clear,  but  more  wholefome,  than  either  a ftone  or  fand. 

5.  As  the  pureft  of  all  water  is  obtained  by  diftillation.  Dr.  Heberden  re- 
commends this  method,  as  particularly  ul’efu!  where  fuel  is  cheap  and  the 
water  is  bad  ; as  it  is  in  fome  of  our  foreign  fettlements. 

The  firft  running  of  diftilled  water  has  a difagreeable  mufty  tafte  : on  this 
account,  if  the  ftili  hold  twenty  gallons  it  will  be  neceflary  to  throw  away 
the  firft  gallon.  The  reft,  though  free  from  this  muftinefs,  will  have  a difa- 
greeable empyreumatic  or  burnt  tafte.  This  tafte  goes  off  by  keeping  about 
a month,  by  ventilation,  in  a few  minutes,  or  by  boiling  the  water  in  an  open 
veflel.  Diftilled  water  muft  be  kept  in  perfe&ly  clean  glafs  or  ftone  bottles, 
with  glafs  ftoppers,  or  metal  covers;  and  then,  having  in  it  no  principle  of 
corruption,  it  is  incapable  of  being  fpoiled,  and  will  keep  juft  the  fame  for 
ever.  But  the  leaft  particle  of  any  animal  or  vegetable  fubftance,  will  fpoil  a 
great  quantity;  and  therefore  the  ftili  and  bottles  ftiould  be  kept  wholly  for 
this  ufe. 

This  procefs,  though  certainly  attended  with  many  good  effefts,  requires 
too  much  time  and  attention  for  common  ufe  ; and  therefoie,  in  general,  it 
may  be  fufficient  to  adopt  the  mode  of  filtration,  recommended  by  Dr.  Rothe- 
raip,  or  that  which  is  propofed  by  M.  Amy. 

Thefe  obfervations  are  not  new,  they  have  been  communicated  to  the  pub- 
lic by  others.  They  are  difperfed  through  many  different  publications.  T 
have  therefore  thrown  them  into  a final  1 compafs.  And  I flatter  myfelf, 
that  in  a book  of  Cookery  they  may  be  acceptable  to  the  public  ; as  many  of 
the  foregoing  articles  are  of  infinite  importance  to  the  health,  find  eonfi** 
quently  to  the  happineCt,  of  mahkind. 
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A. 

ALL-SPICE 

Almonds  - Pudding 
boiled  — — 

Almonds  baked  — 

■ Tarts  — — 

— — Cheefecakes  — 

— — ■ ■ Cuflard  — — 

Cake  — — 

— Loaves  — — 

dry  — , — 

parched  — — 

Chocolate  — 

■ Cream  — — 

Anchovies  — 

Angelica  Tart  — — 

— — preferved  in  Hicks 

— in  knots 

— dried  — — 


Apples  Pudding  boiled  

— baked  — 


Pie  _ _ 

Tart  — __ 

dried  — . 

Black  Caps  

Green  Caps  

Snow  Balls  

• — Marmalade  — 

Codling  Pudding 

1 pickled  — 

— preferved  

Pippins  Hewed  — . 
with  Cuflard 
like  Apricots 
for  prefenteat 
ing  — — . __ 

— in  Jelly  — 

fliced  — 


— — 3°9 


37° 

376 

392 
395 
398 
401 

409 

410 
410 
410 

443 

256 

393 
412 
412 
412 

37  2 

376 

391 

391 

410 

4* * 1 

411 

4 1 3 
414 

377 
348 

412 

4n 

411 

411 

412 

413 
4*3 


Apples,  Pippin  Knots  — 

Jelly 

Apncots-Pudding  baked 

— — — preferved  ripe  

green 

■ whole  — . 

preferved  in  Brandy 

in  Jelly 

in  Cakes 
in  Giam 
in  Marma- 


lade   


• dried  — 

■ Chips  — 
1 Compote  — 

• candied  — 


Artichokes  boiled 
Bottoms  fricalfeed 

with  white  fauce 

* a ragout  of  bottoms 

Afparagus  boiled  — 

— Loaves  — 

Ragout  of  

pickled  — 


B. 

BACON  Hog  — 

to  choofe 

to  make  - 
Barberries  pickled  _ 

preferved 

— • dried  — 

Jelly  

Barbie  to  choofe  

to  boil  

to  Hew  

Beans  to  drefs  __  _ 

3 


414 

4*4 
377 

415 

415 

415 

416 
416 
416 
416 

416 

416 
4*7 

417 

4*7 
335 
33  9 
34® 
340 
34o 
334 
34* 
34* 
352 

1 

■ *75 
J75 
~ *73 

- 384 
4*7 
4*7 

418 

243 
1 243 

243 

- 335 

Beet, 
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Beef,  dire&ions  to  choofe 

different  pieces.  Fore 

Quarter  — — — 

. Hind  Quarter  — — • 

the  Head  — ■ — — 


1 19  Beef  Pie  — 


Boiled  Beef  — — — 

A Rump  relifhed  — - — 

Beef  roafted  — — — 

— — to  bake  a Leg  of  — 

a Rump  ftewed  — — 

a Leg  ftewed  — — 

a-la-mode  — — 

Another  — — — 

— - — Rump  a-la-mode  — 

. a-la-mode  de  Por- 
tugal — — — 

— — ■ a-la-Daube  — — - 

a-la-Royale  — — 

• Tremblant  — — 

Ecarlate  — — 

Rump  au  Ragout  — 

— — a Round  forced  — 

a Sirloin  forced  — 

- a Sirloin  en  Epigram 

— — to  drefs  a Fillet  — 

— — to  broil  Steaks  — 

Steaks  fried  — • — 

— — another  way  — — 

Steaks  ftewed  — — 

Steaks  rolled  

Olives  — — 

— — Collops  — — 

- - . hafhed.  — * — • 

— — falting  the  Dutch  way 

Hams  — — 

— — to  collar  — > — — 

. another  way  

a-la-Vinegrette  — - 

another  way  — - — 

— — . cold  to  pot  — 

to  pickle  for  long  keep- 
ing — — — 135 


"9 

"9 

"9 

121 

121 

121 

121 

122 
122 
122 

123 
I23 
I23 

1 23 

124 
124 

124 

1 25 

125 

12I 

126 
126 

126 

127 
127 
127 
127 

127 

128 
128 

128 

1 29 
129 

129 

130 
130 

130 

131 

*3* 

131 

131 

135 


Black  Butter  — — . — 

Black  Caps  — . — 

Blanc  Mange  in  various 
fhapes  — — — 

like  poached 


Eggs 


with 


pre- 


ferved  Orange 

-l— like  Melon  — 

from  a Mould 

to  colour  — 

— — of  Calf’s  Feet 


Brandy,  Cherry  — — 

Pine-apple  — 

Rafpberry  — 

Lemon  — 

Lemon  or  Orange  460 


356 

418 
41  1 

448 

449 

449 

449 

449 

449 

451 

456 

456 

460 

460 

460 


Brawn 

of  Hogs  head  — — 

Brewing,  Directions  for 
Broccoli  — — — — 

Broths  — — — — 

Beef-Drink  — — 

Scotch  Barley  — — 

Veal  — — — 

• Mutton  — — — 

— - — another  for  ftek  peo- 
ple — — — — 

Chicken  — — 

Bullace  preferved  for  Tarts 


*75 

178 

179 

45 8 
334 
206 

206 

206 

206 

207 
207 

207 

207 

207 

207 

394 


— Cheefe  — 

— 

418 

Butter  to  melt  — 

— 

3*9 

to  thicken  — 

— 

3*9 

— — with  Parfley  — 

— 

3*9 

to  clarify  — — 

— 

3*9 

C. 

CABBAGE  boiled 

— 

334 

— - forced 

— 

342 

Red  ftewed  — 

342 

— Lettuce  forced 

342 

2 

Cabbage 

INDEX. 


Cabbage  Lettuce  to  keep 

344 

Cakes  — 

— 

399 

Common  — 

— 

399 

Plain  — 

— 

399 

an  ordinary  light 

— 

399 

— — Breakfaft  — 

— 

399 

Seed  — 

— 

399 

Pound  

— 

400 

common  Plum 

400 

— — a good  Plum  • — 

— 

400 

— — without  Cream  or 

Yeaft  — 

— 

401 

very  fine  — 

— 

401 

Almond  — — 

— 

401 

for  Tea  — — 

402 

Heart  — — 

— 

402 

Spunge  Bifcuits 

— 

402 

Hollow  — 

402 

• Shrewfbury  — 

— 

4°  3 

Ratafia  — — 

4°  3 

Sugar  — 

— 

4°  3 

Turks  — 

4°3 

Portugal  

4°3 

4°3 

ivin^ 

Marlborough 

— 

4°  3 

4°4 

little  Seed  — 

4°4 

— light  Seed  — 

4G4 

Dry  — - 

4°4 

Macaroons 

4°4 

little  Plum  — 

4°5 

Cheltenham 

405 

Bath  Buns 

405 

Banbury  — 

— 

4°  5 

Wetftone  — 

— 

4°  5 

— — Wigs  — 

— 

406 

• Gingerbread 

— 

406 

Sprigs  — 

— 

406 

Butter  Drops 

406 

Lemon  — 

— 

406 

Savoy  Bifcuits 

— 

406 

Naples  — 

— 

40/ 

Nuns  — 

— 

40/ 

Sugar  — 

— - 

4°  7 

4°7 

Wafers  — 

MM 

407 

Calves  Head?  — 

— 

15a 

Calves  Heads  boiled  — 

— halhed  white 

— brown 


man  way 


Hewed  — - 

■ roafted  — 

• drefled  the  Ger- 


152 

I52 

*53 

J53 

*54 


hafhed  — 

• — collared  — - 

like  Brawn 

— * — • 1 — Mock  T urtle 

Calf’s  Pluck  drefled  — 

Chitterlings  — 

Fricaflee  of  — 

Ragout  of  — . 

Mock  Turtle  of 

Savoury  Jelly  of 

Sweet  Jelly  of  — 447 

~ 356 


J54 

J55 

*55 

155 

*55 

158 

*59 

159 

*59 

159 

160 
160 


Calf’s  Head  Pie 
Liver  to  roaft  — 

fried  — . — 


Capillaire  — > 

Carp  to  choofe  - 

boil  — 

roaft  — 

ftew  brown 

au  Blue  — . 

to  fry  ■ 

to  broil  — 


au  Court  Bouillon 
to  ftew  white 

• brown  — 


to  bake 

Carrots  — , 

Caudle,  White  and  Brown 

Cauliflower,  to  boil  

ragoued  — 

Celery,  a Ragout  of  — 

ftewed  white  — 

brown  — 

fried  — — 

Chardoons  fried  — 

— ftewed  

I i4 


J5S 
158 

J59 
454 
235 
z35 
235 

235 

236 
236 

236 

237 
23  7 
237 
237 

363 

33'5 
453 
334 
337 
336 

336 
336 
~ 336 

' — 34° 

34° 

Chardjoons 


I N D 


E 


X. 


Chardoons  with  Cheefe  — 
Cherries  preferved  — 

the  French  way 

another  way  — 

— in  Telly  — - — « 

Pafte  • — — 

dried  — — 

. — Marmalade  — 

in  Brandy  — • 

Cheefe  potted  — — 

Cheefecakes  — — 


— Common  — 

. Almond  — 

Bread  — 

Curd 

without  Curd 

Rice  — 

Citron  - 

— Lemon  — 

Orange 

Cheefe  Curd  Florendine  — 
Chickens  to  broil 

■■  ■ — to  roaft 

— a-la-Braize 

. — broiled 

fried  — 

in  Afpic 

— Curree  — 

— - fricaffee  white 

. — ' ' brown 


— 396  Cray  Fifh  with  white  Sauce  252 


pulled  — 
Bichamele 


— . in  Jelly  — 

1 — after  the  Scotch 

Manner  ■ — — 

Pies  — 

Chouder,  a Sea  Dilh  — 

Chyan  Pepper  — — 

Cinnamon  — — 

Citrons  preferved  — — 

— . of  green  Melons  — 

Cloves  — • — — 

Cochineal  preferved  — 

Cocks  Combs  preferved  — 

■■  forced  ■ — 


34° 

418 

418 

419 
419 
419 

419 

420 
420 
420 
457 
395 
395 

395 

396 
396 
396 
396 
396 
396 

396 

397 

262 

263 

264 

265 
265 
265 

265 

266 
266 

266 
26  6 
z66 

267 
358 
*79 
3i3 
3®8 
420 
420 
307 

441 

267 

267 


Cod  to  choofe  — — 

. to  boil  * — — 

Head  and  Shoulders 

to  drefs  — — 

■ to  llew  — — 

to  broil  — — 

to  crimp  — — . 

to  broil  crimped  — 

— to  fricaffee  — • — 

• to  bake  — — 

to  broil  Cods  Sounds 

to  fricaffee  Sounds 


219 

219 

219 
2x9 

220 
220 
220 

220 

221 
221 


white 

— — to  fricaffee  Sounds 
brown  — — 

Colouring  for  brown  Sauces 
Confectionary  — — 

Crabs  to  choofe  — — 

to  butter  — — 

browned  — — 


— 221 


222 


3*7 

399 

251 

252 
252 


in  Jelly 


Creams 


difguifed 


Curd  — — 

Snow  — — 

Lemon  — — 

— with  Cream 

Orange  — — 

Lemon  frothed  — 
Orange  frothed  — 
Piflachia  — 

Almond  — 

■ Ratafia  — — 

Chocolate  — 

Coffee  — — 

Sago  — — 

Rafberry  — — 

Strawberry  — 
Goofeberry  — 
Burnt  — ■ — 

Clouted  — — 

Pompadour  — 
Spanifh  — — 

Imperial  — — 

Sugar-loaf 


253 
253 
442 
442 
442 

442 

443 
443 
443 
443 

— 443 
~ 443 

— 444 

— 444 

— 444 

— 444 

— 444 

— 444 

— 444 

— 445 

— 445 

— 445 

— 445 

— 445 

— 446 
Creamy 


N D 


X. 


Creams  Cold  — 

Codim  — 

— Sweetmeat 

Stone  — 

Blanched  — 

Ice  — 

Crocants  — — 

Cruft  — — 

Railed  — 

Short  — 

Sugar  — 

— baked  or  fried 

Cucumbers  called Mandrang  337 


D. 


— 423 


— 446 

— 446 

— 446 

——  446  , 

— 44^  Devonfhire  White  pot  — 452 


DAMSON  Cheefe 

preferved  for 


Tarts  — 


— 394 


447 

395 

355 

355 

355 

355 

355 


■ ftewed 
forced 


C uHifies  — — 


for  Ragouts  and 


rich  Sauces 

of  T urkey  — — 

— a 1’  Italienne  — 

a la-Reine  — 

German  — 

for  Fifh  — 

of  Cray  Fifh  — 

for  Soups  — — 

of  Roots  — 

Currant  Pudding  — 

Tarts  — — 

preferved  for  Tarts 

in  Bunches  — — 

in  Jelly  — — 

Iced  — — 

dried  — — 

Cakes  — — 

Black  Jelly  — 

Rob  — 

Cuftards  — — 


boiled  — 

Lemon  — 

Orange  — 

Almond  — 

• Rice  — 

■ baked  — 

. in  preferved  Oranges  398 

• with  Snow  — 450 


338 

338 

329 

329 

33° 

330 

330 

331 

331 

332 
332 
332 
371 
38i 

394 

421 

422 
422 
422 
422 
422 
422 
397 

397 

398 
398 
398 
398 
398 


Ducks  to  choofe  — — 271 

boiled  — — 271 

a-la-Frani^oife  — 271 
roafted  — — 272 

ftewed  — — 272 

—with Cucumbers  272 

with  Peafe  — 272 


a-la-Mode 
a-la-Braize 
h allied  • — 

Wild  in  perfection 


Ducklings  roafted 
Dumplings,  Suet, 
Currants  — 

Norfolk 

Ralberry 


with 


- Pennyroyal  — 

-Yeaft  — ' — 

- Apple  — — 

- Pigeon  — , — 

- Hard  — — 

- Scotch  — 


— 272 

— 272 

— 273 

— 273 
272 

373 
373 
373 

373 

374 
374 
374 
374 
374 


E. 

EELS  to  choofe  — 

to  boil  — 

to  ftew  with  Broth 

to  ftew  — 

another  way 

to  broil  or  roaft 


— fpitchcocked 

— to  fry  — 

— to  bake  — 

— a-la-Daube 

— collared  — 
potted 


pickled 

Pie 

Eggs  to  choofe 
- — to  drefs 


243 

243 

243 

244 

2 44 

244 

244 

245 

245 

245 

Z46 

246 
246 

1 364 

287 
• 288 


W' 


t 


I N 

Eggs  with  Saufages  — • 
— 1 — with  Artichoke  Bottoms 

—  to  broil  , — — 

buttered  — - — 

— , , Fricalfee  of  — 

a Ragout  of  — — 

with  Cucumbers  — 

with  Sorrel  — — 

. Marmalade  — — 

. with  Onions  and 

Mufhrooms  — — 

a-la-Tripe  — — 

a-la-Mode  de  Portugal 

with  Lettuce  — — 

Pie  — — 

Sauce  for  roafted 

Chickens  — — 

— — Balls  — — 

. with  Gravy  — 

•  halhed  — — 

; a difh  of  Whites  of  — 

■ — — an  Amlet  — — 

— of  Afparagus 

—  with  Orange' Juice 

— — pickled  — — 

Elder  Rob  — — 

Endive,  a Ragout  of  — 
Eringo  Root  preferved 

F. 

FEET  (Ox)  fried  — 

•  (Calf’s)  dewed  — - 

■ ■■  Fricalfee  of 

— — Ragout  of 

Fieldfares,  to  road  — 

■ Figs  preferved  — 

Firmity  — — 

Fifh  to  choofe  — — 

— — — T urtle  to  drefs  — 

— — another  way  — . 

— Turbot  to  choofe  and 
drefs  — — 

- to  boil  — 


E X. 

Fifh , Turbot  boiled  in  Gravy  212 

au  Court 

Bouillon  — — 212 

fried  — 212 

Salmon  to  choofe  — 213 

to  drefs  213,215,216 

to  collar  — 216 

— Charr  to  pot  — 217 

Sturgeon  to  choofe  — 217 

—  to  drefs  — 21S 

Cod  to  choofe  219 

—  to  drefs  219,  222 

Skate  to  choofe  — 222 

— — to  drefs  — 222 

Herrings  to  choofe  — 223 

to  drefs  — 223 

— — Soles  to  choofe  — 2 24. 

to  drefs  — — 224 

— — Whitings  to  choofe  — 227 

■  to  drefs  — 227 

Haddocks  to  choofe  227 

to  drefs  — 228 

■  Mackerel  to  choofe  228 

to  drefs  — 22S 

Pilchards  to  choofe  230 

Trout  to  choofe  — 230 

to  drefs  — 230 

Pike  to  choofe  — 232 

to  drefs  — 232 

Carp  to  choofe  — 235 

to  drefs  — 235 

Tench  to  choofe  — 238 

to  drefs  — 238 

Perch  to  choofe  — 239 

. to  drefs  — 239 

Smelts  to  choofe  — 240 

—  to  drefs  — 240 

Mullets  to  choofe  — 241 

___ — to  drefs  — 241 

Roach  to  choofe  — 242 

to  drefs  — 242 

Gudgeons  to  choofe  242 

, ■ — to  drefs  — 243 

. Barbie  to  choofe  — 243 

to  drefs  — 243 

— Eels  to  choofe  — 2 43 

Fiib, 


D 

288 

288 

288 

288 

288 

288 

289 

289 

289 

289 

290 

290 

290 

290 

290 

291 

291 

291 

291 

292 

292 

292 

292 

292 

292 

292 

423 

336 

423 

136 

159 

1 59 

159 

285 

4Z3 

453 

208 

209 

210 

211 

21 1 


I 


N D E X 


Filh,  Eels  to  drefs  — — 

— — Lamprey  to  drefs  — 

— to  drefs  a 

collar  of  — — 

Flounders  to  clioofe 

to  boil  — 

to  fry  — 

to  flew  — 

to  fricaffee 


Salt  or  T ulk  Filh 
Sprats  to  choofe 
to  drefs 


Loblters  to  choofe 
to  drefs 


Fowls  dewed  — * 

—  forced  — 

a-la-Braize  — 

Fraze  of  Bacon  — 

— — of  Apples  — 

- of  Almonds 
French  Beans  to  boil 

Hewed 

a Ragout 

French  Pie  — 

Pudding 

— Rolls  — 

— zco  Fritters  — 


Crabs  to  choofe 
to  drefs 


Prawns  and  Shrimps 

to  choofe  — — 


243 

246 

247 

248 
248 
248 

248 

249 

249 

250 
250 
250 

250 

251 

252 


to  drefs  — — - 

— Cray  Filh  to  drefs  - 

— Oyders  to  choofe  — 

to  drefs  - 

— Mulfels  to  drefs  - 

— Anchovies  to  choofe 


Florendine  of  Oranges  and 
Apples  — • — 

Flummery  — — 

Welch  — 

■ Oatmeal  — 

Forced-Meat  — — 


of  Eel 
of  Pigeons  — 


— 333  FttHt  preferved  green 


Fowls  to  choofe 

to  boil  — - 

to  road  — - 

like  Pheafants  - 

— to  road  another  way 

to  road  with  Oyders 

with  Chefnuts  — - 

duffed  — - 

a Pillaw  — - 

halhed  — 


397 
45 1 
45i 
45i 
333 
333 
333 
262 
262 

262 

263 
263 
263 

263 

264 
264 
264 


252 
252 

252 

253 
253 
253 

255 

256 

Floating  Ifland  — — 450 

450 


Water  — - 

Common 
Plain  — 
Cudard  < — 
Clary  — 
Vine  leaf  — 
Apple  — 
without  Milk 


Eggs  — 


of  Apple  — 
of  Chocolate  450 


Tanfy 

— Ralberry  — 

Currant  — 

Rice  — 

Carrot  — 

Pats  du  Putain 

Point  de  Jour 

Chicken 

Bilboquet 

German 

■'  Lard  — 

Syringed 


— 264 

— 264 

— 264 

— 388 

— 388 
~ 3SS 

— 335 

— 33S 
of  338 

~ 357 

— 376 

— 457 

— 38* 

— 381 
~ 381 

— 382 

— 382 

— 382 

— 382 

— 382 
or 

383 

— 383 
“ 383 
~ 383 
~ 383 

— 383 

— 384 

— 384 

~ 384 

~ 383 

— 385 

— 386 

— 386 

— 441 


GEESE  to  choofe 

to  boil  « — 

to  fmoke 

roaded  — 

green,  roaded 

au  Ragout 

a-la-Mode 

to  marinate 


. - Pie  — — 


268 
268 
268 

268 

269 
269 

269 

270 

358 
Giams, 


N D 


X. 


Giams,  Apricot  — 

—  Cherry  — — 

Goofeberry  — 

—  Rafberry  — 

i—  - — Strawberry  — 

Ginger  — — 

Gingerbread  — — 

Ginger  Sprigs  — 

Goofeberries  preferved  for 

Tarts  — — 

—  preferved  — 

— — ■■■■■■  green  — 

■ Giam  — 

— , . — Cakes  — 

Fool  — 

Grapes  to  pickle  — — 

—  preferved  — — 

in  Jelly  — — 

—  in  Clutters  — 

Gravies  — — 

■■  ■ without  Meat  ■ — 

. for  a Fowl  — 

—  of  Beef  — — 

»-■ . ' of  Mutton  — . 

■ — for  white  Sauce  — 

. of  V eal  — - — 

—  with  four  Sauce  — 

of  Fifh  — — 

Green  Caps  — — 

Green  Gages  preferved  — 

■ - ■■  - a Compote  of 

in  Brandy  — 

—  — — dried  — 

Gudgeons  to  choofe  — 
to  drefs  — 

H.  - 

HADDOCK  to  choofe  — 

. boiled  — 

» — broiled  — 

baked  — 


Haggas 


fweet 


Hams  to  choofe 
, to  make  — 


■ 416 

• 420 

■ 424 

• 439 
' 44° 

3°7 

■ 406 
406 

394 

424 

424 

424 

425 

45  2 
349 
425 
425 
425 

327 

327 

328 
328 
328 
328 

328 

329 
329 
41 1 
435 
435 
435 

435 

242 

243 


227 

228 
228 
228 
158 
158 

*75 

176 


Hams,  Yorkfhire  — 

— — New  England  — 

Weftphalia  — 

■ — to  boil  — — 

to  roaft  — , _ 

a-la-Braize  — 

E fence  of  — — 

Pie  — _ 

Hare  to  choofe  — — 

— — to  roaft  — — 

to  drefs  — — 

ha  died  — — 

— — lie  wed  — _ 

jugged  — — 

— — the  Swifs  way  — 

to  pot  — — 

—  Cake  in  Jelly  — . 

— — Pie  . — — 

Heart  (Ox)  to  roaft  — 
Herrings  to  choofe  — 

to  drefs  — 

to  boil  — 

to  bake  — 

■ to  pickle  ■ — 

Hodge  Podge  — — 

Hog’s  Head  like  Brawn  — 

- ■ — excellent  meat 


of 


Puddings 


another  — 
Ears,  to  force 


another  way 

Almond  — 

Rice  ■ — ■ 

—  Marrow  — 

— Lard  to  clarify  — 

I J- 

JAUNE  Mange  — — 

Ice  Cream  — — 

Icing  for  Tarts  — 

Jelly  to  keep  — • — 

red  or  white  Currant 

- — black  Currant 
■ — Orange-flower 
— — Quinces  — 


• *77 

• *77 

■ *77 

■ *77 

■ 178 

• 178 

■ 329 

• 36° 

■ 3°° 

■ 300 

• 3 00 

301 

3°i 

3°* 

302 

302 

3 °3 
358 
1 35 

223 

223 

223 

224 
224 
187 

178 

179 

179 

180 

i8r 

181 

181 

182 

182 

183 


450 

447 
395 
333 
422 

— 423 

— 432 

— 437 


I 


N D E X 


Jelly,  Rafberries  — — 439 

Ilinglafs  — — 448 

— — to  turn  out  of  a Mould  447 

Hartfhorn  — — 447 

Calf’s  Feet  — — 447 

Imperial  Cream  — 445 

■ Water  — — 456 

Jumballs  — — 386 


K. 

KETCHUP,  Walnut 
White 


of  the  Shells 
of  Oyders  — 
Englifh  — 


Kidneys 
Kitchen  Pepper  — — 

L. 

LAMB  to  choofe  — 

- different  pieces  — 

- to  boil  — 

to  roail  — 

■  Leg  forced  — — 

■  and  Rice  — 

Steaks  — 

hind  quarter  of 

Houfe,  to  drefs  — 

- -■  fore  quarter  to  road 

Steaks  white  — 

brown 


3*5 
3l6 
3l6 
3 '6 
316 
1 36 

3 J9 


169 

169 

170 
170 
170 

170 

171 


Larks  roaded  — 

a-la-Franfoife 

barded  — 

■■  a Ragout  of 

aux  Poires 

in  Jelly  — 

Leaves  to  green  — 
Lemonade  — 
Lemon  Poffet  — 
Lobders  to  choofe 

— to  butter 

dewed  — 

- ■ broiled | — 

roaded  — 

potted  — 

Pie  — 

— Patties 


MACARONI 


M. 

to  drefs 
Mace  -=» 

Mackerel  to  choofe 

— — to  boil  — 

to  fry  or  broil 

* — to  collar 

to  pickle 

to  pot  — / 

to  bake  — 

to  foufe  — 

to  dry  — 


Cutlets  fricaffeed 

Chops  en  Cafferole 

Sweet  Pie  — 

Stones  fricaffeed  white  1 72 

brown  173 

Ragout  of  the 

fore-quarter  — — 173 

hind-quarter  forced  173 

Head  and  Purtenance  173 
246 

246 

247 
247 

286 


171c 
171 

*7* 

— 17 1 Mangoes  — 

171 

172 
172 


— 286 

— 286 

— 286 

— 286 

— 287 

— 287 

— 426 

— '455 

— 45 2 

— 250 

— 250 

— 251 

— 251 

— 251 

— 364 

— 366 


318 

318 

3°s 

228 

228 

228 

228 

229 
229 
229 
229 
229 

347 

348 

349 

414 

416 

420 

429 

432 


Lampreys  to  fry 
— 1 broiled  — 

— — - ■ . dev/ed  — 

potted  ‘ — 

Larks  dev/ed  — — 


of  Onions 

of  Peaches 

Marmalade  of  Apples 

of  Apricots 

of  Cherries 

of  Oranges 

— of  Peaches 

ofwhiteQuinces438 

of  Red  — 438 

another  — 438 

of  Strawberries  44b 

Milk  Punch  — — 45 j 

Minced  Pies  without  Meat  389 
—■ — ~~ — with  Meat  — 389 

Morells 


I N D 


E X. 


Morells  — — — . 313 

Muffins  — — 456 

Mulberries  preferved  dry  426 
Mulberry  Syrup 
Mullets 

- . - to  boil 

■ to  broil 

to  fry 


427 

241 

241 

242 
242 


Muflels,  a Ragout  of  ~ 255 


Mufh  rooms  — . — 


• to  dry 

" ■■■  ■ to  keep  in  fait 
and  water  — 

- Liquor  and  Pow- 


313 

3H 


— 3H 


der 


’ 3H 
, . -3H 

Hewed  white  — 338 


Ketchup  of 


brown  338 
— a Ragout  of  — 339 


Loaves  - — 

Mutton  to  choofe  — 

■ — different  Joints  — 

—  to  boil  ■ — — 

—  to  boil  a Leg  with 

Cauliflower  and  Spinach 

to  roaft  — — 

Mock  Venifon  — 

a Leg  fluffed  with 


lore 


339 

160 

1 6 1 
161 

1 6 1 
161 

161 

162 
162 
162 
162 

— 162 

a Leg  a-la-Royale  163 
a Ragout  of  a Leg  163 
a Shoulder  with  Rice  164 
a Shoulder  indifguife  164 
a Shoulder  hafhed  164 
to  boil  the  T urkifh 


Oyfters 

another  way  — 

a Leg  au  Hautgout 

a Leg  a-la-Daube 


to  boil  a Leg  a-la- 


Way 


to  flew  a Loin  — 

a Loin  forced  — 

to  roaft  a Loin  the 

Turkilh  Way  — — 

— . to  drefs  a Saddle 


164 

165 
165 

165 

165 


Mutton  aSaddleSt.Menehouti65 

kebobbed  jfi(, 

to  drefs  a Neck  — 166 

harrico  — 166 

a-la-Maintenon  — 167 

• a Breaft  grilled  — 167 

to  collar  a Breaft  . — 167 

■ Steaks  baked  — 167 

Chops  in  Difguife  167 

Cutlets  — — 168 

— — — Lollops  — — 168 

hafhed  ■ — ___  163 

to  drefs  Rumps  and 

Kidneys  — — 168 

Hams  — — 169 


N. 

NAPLES  Bifcuit 
Neftarines  preferved 
Nutmegs  — 

O. 


— 407 

— 427 

— 308 


29S> 


OIL  1- 
Olio’s  — 

Olives  — 

Orange  Puddings  — 

■ Tarts  — . — 

• preferved  for  Tarts 

Cheefecakes  — 

preferved  — 

carved  whole  — 

pulped  — — 

preferved  — 

Rings  and  Faggots 

Zeft  of  — — 

- buttered  — — 

' Marmalade  — 

- Conferve  — 

- Poffet  — — 

- Peel  Syrup  — 

- Cakes  — — 

- Chips  — — 

- Jelly  — — 

• Flowers  preferved 

• in  Jelly  - 


3io 

296 

353 

379 

392 

394 

396 

427 

427 

428 
428 

428 

429 
429 
429 

429 
452 
455 

430 

431 

431 

432 
432 


Orange 


J«  ifP  I 


N 


Orange  flower  Cakes 
Orgeat  — — 

Ox  Cheek  to  drefs 

to  pot 

Oyfters  to  choofe  — 

■ flewed  — 

Loaves  — 

Ragout  of 


■ - on  Skewers 

— fcolloped  — 

— forced  in  Shells 

— fried  « — 

— a-la-Daube 

— pickled  — 


D 

432 

454 

132 

132 

253 

253 

253 

253  , 

254 

254 

254 

254 

255 
255 


Panada 

Pancakes 


■  Common 

Worceflerfhire 

Scotch  — 

Rice  — 

Clary 

Paper  — 

New  England 

Parfley  to  crifp  — 
Parfnips  — 

Partridges  to  choofe 

■  boiled  — 

—  hewed  — 

in  panes 

a-la-Paifanne 

- — a-la-PoIonefe 

a-la- Ruffe 

• rolled 

Pie  to  eat  hot 

to  eat  cold 


E X. 

Patties  fried  — 
Peaches  in  Brandy 

in  Marmalade 

in  Chips 

in  Jelly 

Pears  dried  — 

candied  — 

baked  • — 

a Compotfe 


of  baked 


P. 

PALATES  134 

to  roafl  — j 34 

— pickled  — 134 

“ ~ 453 

387 
387 
387 
387 
387 


388 

388 


Patties 


of  Meat 
of  Fifh 
Oyfter 
Lobfter 


Wardens 

Hewed  purple 

Peafe  — 

with  Lettuce 

Hewed  — 

■ the  French  Way- 

Pepper  — 

Chyan  — 

Pepper-pot,  to  make 
Perch  to  choofe  — . 

to  fry  — 

to  broil  . — 

Water  Souchy 

Pheafants  to  choofe 

to  roafl 

• to  boil 

— to  Hew  — 

a l’ltalienne 

a-la-Braize 


388 

■ — 322  Pickles  — 


335 

3°3 

3°3 

303 

304 

3°4 

3°4 

304 

305 

361 

362 

365 
36s 

366 
366 
366 


Cucumbers 


diced 


Onions 

Muihrooms 

— Walnuts 

— — French  Beans 

• — • Garlic  — 

Naflurtium  Buds 

* Barberries 

Codlings 

Radi  hi  Pods 

~~ Cauliflower 

Grapes 

— Suckers  — 

Beet  Root 

Red  Cabbage 


366 
432 

432 

433 
433 
433 
433 
433 

433 

434 
434 
335 
339 
339 
339 
308 

3*3 
297 
239 

239 

240 
240 

3°5 
3°5 

3°  6 

306 

306 
306 
344 

344 

345 

— 345 

— 345 
~ 346 

347 

— 34« 

348 
~ 348 

— 348 

— 348 

— 348 

~~  349 

— 35a 

— 35° 

T:  35° 

Pickles 


1 


N D E X 


Pickles,  Indian  Pickle 

—  Afparagus 

Quinces  — — 

— Samphire 

Elder  Shoots 

Green  Almonds, 

Elder  Buds 

— — — Capers  — 

— — — Olives  — 

—  Capficum  Pods 

Purflain  Stalks 

—  Fennel  — 

Mangoes 


351 

352 
352 
352 

352 

353 
353 
353 

353 

354 
354 
354 
347 


Pies  Partridge  — . 

— «_  Woodcock  — 

Turbot  — — 

Salmon  — — 

Tench  — — 

Trout  — — 

Eel  — — 

Lobfter  — 

minced,  without  Meat 

with  Meat 


of  Melons  — 


or  Cucumbers  — — 

of  Spanifh  Onions 

of  Peaches 


Pies  (Cruft  for  railed)  — 

Puff  Pafte  — — 

. Short  Cruft  — 

Sugar  Cruft  — 

Pafte  to  be  baked  or 

fried  — 

. Dripping  clarified  for 
Cruft  ^ — 

BeefOmre  — — 

— — Beef  Steak  — ■ — 

Chicken  — ■ — 


347 

348 

349 
355 
355 
355 
355 


~ 355 


fweet  Patties  — 

Apple  Pie  ■— 

a Tort  Demoy  — 

Pafte  for  Cheefecakes 

Pig  to  choofe  — 

to  roaft  — 

to  bake  — 

dreffed  like  HoufeLamb  184 


361 

362 

363 
363 
363 

363 

364 
364 
364 

364 

389 

389 

39° 

39° 

39° 

39° 

395 

184 

184 

184 


356 

356 

356 


barbicued 
— au  Pere  Douillet 

Matelote  — 

collared  — 

in  Jelly  — 

Petitoes  — 

Feet  and  Ears  in  Ra- 


185 

185 

1 86 

186 

187 
187 


Veal  — 

— 

356 

geut  «—  • 

— 180 

Olive  — 

— 

356 

pickled  — 

— 180 

Calf’s  Head 

— 

356 

Pigeons  to  choofe 

— 275 

French  — 

— 

357 

to  boil  — 

— 275 

Mutton  or  Grafs  Lamb  397 

ftewed  — 

— 276 

Houfe  Lamb 

— 

357 

roafted  — 

— 276 

Venifon  Pally 

— 

357 

— broiled 

— 276 

Pork  — 

— 

357 

, a-la-Daube 

“ 277 

Hare  — 

— 

358 

au  Soleil 

— 2 77 

Rabbit  — 

— 

358 

_ en  Compote 

— 278 

Goofe  — 

— 

358 

. — au  Poires 

— 278 

Giblet  — 

_ 

359 

— Surtout 

— 278 

Duck  — 

— 

359 

in  Fricandeaux 

— 278 

Pigeon  — 

i — 

359 

aux  Gratin 

— 279 

Vermicelli 

— - 

360 

— a-la-Braize 

— 279 

Shropfhire  — 

— 

360 

a l’ltalienne 

— 279 

Ham  and  Chicken 

— 

360 

a-la-Tartare 

— 280 

Yorklhire 

361 

— — . — baked  — 

— 281 

Pigeons 

; 


Pigeons  in  Pimlico 

in  Difguife 

a Bifque 

a Pupton  ' 

Fricaftee 

jugged  — 

■  in  Jelly 

■  potted  — 

pickled  — 

. Pies  — 

Pike  to  choofe  ■ — • 

to  boil  — 

the  German  way 

au  Swimmier 

a-la-Fran£oife 

au  Court  Bouillon 

roafted  — 

— - broiled  — 

potted  — 

foufed  — 

Pilchards  to  choofe 
Fine  Apples  preferved 

Chips  — 

Pippins  Hewed  — 

•  with  Cuftard 

like  Apricots 

• ■ ■ in  Jelly  — 

preferved  — 

diced  — 

Knots  — 

Jelly  - 

Plovers  to  choofe  — 

to  boil  — 

— the  general  way 

dreffing  them  — 
Plums  — — 

Green  Gages 

in  Brandy 

— en  Compote 

dried  — 

•  Magnum  Bonum 

Wine  Sours 

dried  — 

■ • green  admirable 

in  Jelly  — 

— ' Clear  Cake3 


N D E X. 

Pomegranate  Clear  Cakes 
Pork  to  choofe  — 

different  pieces 

boiled  — 

roafted  — 

barbicued,  a Leg  - 

a Chine  Huffed 

Cutlets  • — 

pickled  — 

Hams  — . 


— 2S1 

— z8i 

— 282 

— 282 

— 282 
— * 283 

— 283 

— 283 

— 284 

“ 359 

— 232 

— 232 

— 232 

233 

“ 233 

— 233 

~ 233 

234 
— • 234 

234 

— 230 

— 434 

— 434 

— 4M 

— 411 

— 4n 

— 4i3 

— 4i3 

— 4i3 

— 414 

~ 4H 

— 2S5 

— 28c 
of 

— 285 
“ 435 

— 435 

— 435 

— 435 
~ 435 

436 

— 436 

— 436 

— 436 

~ 437 

— 437 


Hogs  Head 


Mock  Brawn 
Soufe  for  — 
Feet  and  Ears 

pickled  — 

foufed  — 
Pie  — 
Che/hire  Pie 


’otatoes 


fcolloped 
in  Balls 
’rawns  to  choofe 
buttered 
in  Jelly 


’uddings  boiled  — 

— Beef  Steak 
— * Veal  Suet 
— * Cabbage 
— Suet  — 

— Light  — 

— Batter  — 
— Spoonful 
— Hafty  . — 

— Oatmeal 
— Cuftard 
— Quaking 
— Bread 
— Rice  — 
— Tan  fey 
— Almond 

— Sago  

— Calf’s  Foot 
— Bifcuit  — 
— Prune  — 
— Currant 
— « Plum 


Kk; 


435' 

— 174 

— 174 

— *75 
175 

— 1 7 5 

— 17b 

— 176 

— 176 

— 176 

— 178 

— 178 

— 178 

— 1 80 

— 1 8a 

— 180 
~ 357 

— 357 
~ 336 

— 34i 

— 34* 

— 252 

— 252 

— 252 

— 367 

— 3 67 

— 36  7 

— 367 

— 368 

— 368 

— 368 

— 368 

— 368 

— 369 

— 369 

— 369 

— 369 
369 

~ 37° 

— 37° 

— 379 

— 37° 

— 371 

— 37* 

— 37* 

— 371 

ng^ 


Pudd 


J 


Puddings,  Hunting  — 371 

1-  Apple  — 372 

. — New  College  — 372 

. Duke  of  Buck- 
ingham’s — 372 

Duke  of  Cumber. 

land’s  — — 372 

. Herb  — 372 

. Spinach  — 372 

Lemon  — 373 

- baked  374 

», — Yorkfhire  — 375 

Bread  — 37S 

— Plain  . — 375 

. — Common  Rice  375 

Ground  Rice  — 375 

, with  Currants  375 

— Tanfey  — 376 

— — Almond  — 376 

(Vermicelli)  baked  376 

Cumberland  376 

French  — 376 

Apple  _ *>—  376 

, — Green  Codlin  — 377 

„ Goofeberry  — 377 

, A'pricot  — ^ — 377 

Millet  — 377 

Carrot  — — 377 

^ Sippet  — — 37 8 

Bread  and  Butter  378 

Potatoe  — 378 

Bean  » — — 378 

, Quince  — — 378 

French  Barley  378 

. — Ratafia  — 379 

Light  Pudding  379 

Lemon  — 37  9 

Orange  — 379 

, . — Marrow  — ■ 380 

Italian  — 380 

Sago  • — 380 

„ . Sweetmeat  — 380 

Citron  — 381 

New  College  — 381 

Lady  Sunderland’s  381 


N D E X, 

QUAILS  to  choofe 
Quails  to  roaft  — 
Quinces  pickled 

- — in  Jelly  — 

preferred  red 

— — — white 


Marmalade 

en  Compote 

Jelly  — 

R. 


— - 284 

— 284 
~ 352 

— 437 
~ 437 

— 438 

— 438 

— 438 

— 439 


RABBITS  to  choofe 

to  boil 

, — * — . Sauce  for 


— 293 

— 293 

— 293 

to  roaft  — 293 

to  roaft  Hare 

Fafhion  — 294 


- collared  with 


Afpic  — 7 — 294 

fricaffeed  white 

and  brown  — — 294 

pulled  — 294 

— — Portuguefe  — 295 

in  Caflerole  295. 

- Surprife  •- — 295 

Pie  — — 35s 

— Englifh  — 457 

--Welch  — 458 

— — — Scotch  458 

Ramakins  -7-  1 — 457 

Ralberry  Dumplings  • — 373 

— Tart  — --  391 

preferved  or  white  439 

— Cakes  — — 439 

— Giam  — — 439 

Jelly  — — 439 

— — Cream  — - 444 

Ratafia  — ” 454 

Rhubarb  Tarts  — ■ — 39 1 

Roach  to  choofe  — — 242 

.boiled  t—  — 243 

, fried  — — 242 

Rofe  Drops  r-r-  — - 442 

Ruffs  and  Riefs,  to  drefs  285 

S,  SACK 


I N 

S. 

SACK  POSSET 
Saloup  — i — 

Sago  — — 

Salmagundi  — - ■ — 

Salmon  to  choofe  — — 

to  boil  — — 

to  crimp  - — ■ — 

to  boil  in  Wine 

to  broil  — — 

in  Cafes  — » — 

a-la- Braize  — 

to  roll  — * - — 

•  baked  — ■ — 

•  pickled,  to  drefs 

to  pot  • — — 

dried,  to  drefs  — 

Salts  — 

Samphire  to  pickle  < — 

preferved  « — 

Sandwichs  — - — 

Sauce  (Poor  Man’s)  — 

with  Oil  — — 

Lemon  — — 

■  Mulhroom  < — 

— — White  Celery  — • 

•  Brown  Celery  — 

■  Efchalot  — — 

Caper  ' — • — 

‘ Ofiion  — — 

ApSl 

Goofeberry  — 

■  Fennel  — • • — 

i Bread  * — — 

» for  a Pig  — 

(fweet)  of  White  Wine 

of  Red  Wine 

for  Venifon  or  roalled 
Tongue  ■ — — *. 

for  Hare  or  Ve- 
nifon — — 

Mint  — — 

Plain  Sour  — 

— for  cold  Chicken  ■ — 


E X. 

Sauce,  Liver  ■ — •—  322 

—  another  — ■ — 322 

for  Halhes,  See.  — 323 

“Robert  — — 323 

Caper  a-la-Fran^oife  323 

de  Ravigotte  — 323 

a-la-Bourgeoife  — 323 

au  Poivre  — 324 

Ramolade  — 324 

for  boiled  Beef  a-la- 

Rulfes  ■ — — 324 

— Sicilian  — — 324 

Ham  — — 325 

for  any  kind  of  roafted 

Meat-  — — ■ 325 

for  a Shoulder  of  Mut- 
ton — — 323 

for  Steaks  — 325 

* (Dutch)  for  Meat  or 

Filh  — — 325 

for  Green  Geefe  or 

Ducklings  ***  — 326 

for  Wild  Ducks,  Teal, 

See.  - ~ 326 

for  Hare  — — 326 

another  for  Hare  — 326 

*  White  — i — 326 

•  Anchovy  • — 326 

for  White  Filh  - — • 327 

Oyfter  * — — 327 

Shrimp  — i • — 327 

■  Lobfter  --  — 327 

(Filh)  to  keep  all  the 

Y ear  . — — 318 

Saufages  — - — 182 

- — ■ • ■ • very  fine  * — 182 

—  German  * — 182 

‘ Bologna  — 183 

■  Dutch  •—  283 

Spanilh  — 1S3 

Oyfter  — 183 

Savoy  Soup  — — 194 

—  forced  — — - 341 

Shrub  (Currant)  — 456 

— (Orange)  — 45-5 

Shrimps  to  choofe  *—252 

K.k  x Shrimps, 


D 

452 

45+ 

454 

458 

ziy 

213- 

213- 

213 

214 

214 

21  5’ 

21  S' 

2TS 

2 1 & 

21 6 

216 

365 

3°9 

35z 

440 

458 

3i9 

320 

320 

320 

320 

320 

320 

320 

321 

321 

321 

321 

3Z1 

321 

3zi 

3zi 

322 

322 

322 

3Z2 

322 


V 


I 


N D E X. 


Shrimps  to  butter 

to  pot 

Shropfhire  Pie 
Skate  to  choofe 

to  boil 

to  crimp 

- to  fricaffee  white 

brown 

Skirrets,  a Fricaffee 
Skirts  — 

Smelts  to  choofe 

. fried 

. in  favoury  Jelly 

— potted 

. — pickled 

another  way 


Snow  Balls 


Difh  of 

with  Cuftard 


Soles  to  choofe 
. boiled 

with  White  Wine 

—  a-la-Francoife 

the  Dutch  way 

. fried  • - 

fried  brown 

—  ftevvcd 

in  Fricandeaux 

to  fricaffee 

• baked 

Pie  ; 

Sorrel  . — 

Soupsand  Broths,  Directions  187 

Broth  for  any  Soup  or 


— 262 

— 252 

— 360 

— z 22 

— 222 

— 222 
222 
222 

~ 340 

— 1 36 

24O 

24a 
24a 
24I 
24I 
24I 

413 

45O 
450 

224 
224 

224 

225 
225 

225 
426 

226 
226 
zz6 
22  6 

-363 

33<> 


Stew 


— 187 


Soup  and  Bouillie 

— 187 

— - Hodge  Podge 

— 188 

• another 

_ 188 

— — a cheap  one 

— 1 89 

of  Veal 

— 1 89 

. (Calf’s  Head) 

— 189 

. rich  Gravy 

— 1 89 

■ Cow  Heel 

— - 190 

a la  Reine 

— 190 

Macaroni 

— l9l 

..  . . Lorraine 

— 19' 

de  Sa 

— -191 

Soup  deSante  theEnglilh  way  192 


au  Bourgeois 

— 

193 

Puree 

— 

193 

Blue  Peafe 

— 

!93 

Green  Peafe 

— 

194 

Peafe 

— 

194 

.Savoy  . . 

— 

J94 

Hop-Top 

— 

195 

brown  Turnip 

— 

*95 

with  Sorrel  and  Eggs 

195 

Afparagus 

— 

196 

Cxeffu  — 

—*  * 

196 

-Chefnut  , 

— 

196 

Vermicelli 

— 

*97 

Rice 

— ■ 

*97 

Hare 

— 

197 

Giblet 

— 

197 

Partridge . 

• — 

198. 

. Pocket 

— 

198 

Brown  portable 

— 

199 

Mock  T urtle 

— 

199 

rhp  P>  roth  »nn 

20r* 

Stock  for  Brown  or 

White  Fifh  Soups 

— 

200 

Eel 

?OG 

Skate  — 

— 

201 

Muffel  — 

— 

201 

Oyfter  — 

— 

202 

Lobiter  — 

— 

202 

Cray  Fifh 

— 

202 

without  Meat 

— 

203 

Maigre  — 

— 

203 

another  — 

— 

203 

Onion  — 

— 

203 

Green  Peafe 

— 

204 

another  — 

204 

Brown  — 

204 

White  — 

204 

Almond  — 

205 

Peafe  — 

205 

T urnip  — 

205 

(Milk)  — 

— 

203 

Soufe  for  Brawn 

— 

*79 

for  Pigs  Feet, 

&c. 

180 

Sour  Crout  — 

— 

343 

the  German  Way  343 
Soy 


I N D E X. 


Soy  — — 

Spinach  to  drefs  — 

another  way 

Tart  — 

Sprats  to  choofe  — 

baked  or  broiled 

pickled  — 

— pickled  like  Ancho- 
vies — — 

Strawberries  preferved 

Giam  — 

Marmalade 

Sturgeon  to  choofe 


•to  boil 
• to  roaft 
■ to  foufe 
to  pickle 


317 

335 

336 
393 
250 
250 
250 

250 

440 

440 

440 

217 

218 
2 1 8 

218 

219 
310 
408 


Sweet  Patties 
Syllabubs 


39° 

44$ 


fifth,  called  carmel 
Bifcuits 


Suear  — . . — 

O w 

to  clarify  — 

firft  degree,  called 

fmooth  • — 408 

fecond,  called  blown  408 

— — third,  called  feathered  408 

— — fourth,  called  crackled  408 

4°9 
4°7- 
403 

4°7 
85 
88 

94 
98 
102 

io5 

1 1 j 

1 12 

J13 

124 

t56 

. *56 

white  FricafTee  156 

brown  Fricalfee  156 


Cakes  — 

Puffs  — 

Suppers  of  four  things 

of  five  — 

of  feven 

of  nine 

of  eleven 

of  thirteen 

of  fifteen  - 

of  feventeen 

of  nineteen 

cold  — 

Sweetbreads  roafted 
fried 


cafi'eed 
Sweet  Piet 


Ragout  of 
forced  — 

■ larded  — 

■ and  Palates  fri- 


*57 

G'7 

*57 

1 57 

389 


T. 


TARTS  in  general  — 

of  preferved  fruit 

Tartlets  — < — 

Teal  roafted  — 

Tench  to  choofe  — 

to  boil  — 

to  roaft  — 

to  fry  — 

ftewed  white  — 

ftewed  brown  — 

to  foufe  — 

Pie  — ■ — 

Tongue  boiled  — 

pickled  — ■ 

•  or  Udder  roafted 

to  roaft;  and  fluff  the 

Udder  with  forced  meat 
■ — ftewed  — 

to  marinate  — 

potted  — 

Trifle  — — 

Tripe  — — 

•  a- la- FricafTee  — 

Trout  to  choofe  — 

boiled  — 

fried  — 

ftewed  — 

broiled  — . 
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